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which 


500 through 7000-gallon capacity, 
Other sizes available. 





Cold wall for ammonia, freon, sweet 
water. Submerged coil. Spray jacket. 
Plain insulated. 


best meets 























R. f 
It 
your needs? ' 
Single Shell + Air Agitators + Extra 
Manhole Doors * Special Agitators « 
Liquid Gauges * Heavier Insulation + 
Special Outlets and Inlets BER 
R 
C 
Cherry-Burrell has—or will make—the 
tank that can solve your storage prob- 
lem...no matter how typical or unusual iJ 
it may be. See your Cherry-Burrell S 
representative for further details...or I 
clip coupon. 
Prompt Delivery a 
from two Factories C 
S 








1 -—— oe ee es eee ee eee = ap =e 
— 5239 CHERRY-BURRELL CORPORATION | 
1 Dept. 102, 427 W. Randolph Street | 
| Chicago 6, Illinois | 
Send further storage tank information [] 
Cc : Bu Cc ON 1 Have Representative contact me ] 
I) HERKY SEE Satu eneed Si 3b ole kGb dee eae ae ek da cabedecaeael ; 
Ngee uP 427 W. Randolph Street, Chicago 6, Ill. 
ae ] Company ; PEN ee rere mT Ren | 
I | 
Address Lads ahprabidiehs neeete eeedaeebal 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES t | 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES { City Le .. Zone a | 
I i 
_— ee mee ee ee ee ee —_——_—_—_— - —- i “aa ae oo 
Apr 
American Milk Review \ i { t W S , Don p 
er veut nad I \ S L&I 








city. 


weet 
cket. 


Extra 
ors *° 
ion * 


the 
prob- 
usual 
urrell 
3...0F 


RATION I 
Iph Street | 








NORMAN MYRICK .. . Editor 


EDITORIAL BOARD 


R. A. LARSON, Executive Secretary 


Indiana Dairy Products Association 
Indianapolis, Ind. 


BERT ROELOF 


Roelof’s Dairy 
Galesburg, Mich. 


J. J. SWANER, President 


Swaner Farms Dairy, Inc. 
lowa City, lowa 


A. C. FISHER, Vice-President 


General Ice Cream Corp. 
Schenectady, N. Y. 


IDK REVIEW 


HAROLD E. TABER 


President 


PAUL H. TABER 


Treasurer 


JOHN C. TABER 
Vice-President 
GORDON URNER 
Vice-President 
RAY H. TABER 

Secretary 


Address of the officers and publication is the same 


>) NORMAN MYRICK Editor 

GEORGE Q. BURKETT Advertising Manager 
Domestic subscription 
Foreign subscription 


$2.00 per year 
$4.00 per year 
Mid-Western Representative 
GUY W. WHITCOMB 
520 N. Michigan Ave., Chicago 11, III 
Phone: Superior 7-1043 
South Central Representative 
FRED WRIGHT CO 
411 North 10th St., St. Lovis 1, Mo 
Phone: Chestnut 1965 


MEMBER 


April, 1953 


published monthly by the 


92 warren 


Contents for April, 1953 





Last Minute Briefs 








Vol. XV No. 4 


10 
Short Timers from the Editor 12 
Benson Bids Industry Solve Its Own Problems 22 
By Norman Myrick 
What's Wrong with Our Dairy Training? 26 
By Richard A. Larson 
Matter of Fact 48 
The Cow Has a Stake in Civil Defense 50 
Markets Are What You Make Them 72 
What People Don’t Know Can Hurt You 17 
By Norman Myrick 
Foreign Fats Precipitate Legislative Fight in 
California 32 
By Neale Leslic 
Store Differentials and Container Sizes 46 
By Walter Moler 
Washington Reporter 76 
By Harold EE. Christic 
ee aR 
Industry Problems 34 
By R. F. Holland and J. C. White 
New Methods in Handling Milk Cases 38 
By R. W. Mojonnier 
Truck Topics 42 
An Accident Prevention Program That Prevents 
Accidents 54 


By Patrick M. Clepper 


You Must Change Your Cost-of-Living Clause 74 


Prepared by S. Herbert Unterberger & 





Wants and For Sales 


Index of Advertisers 


urner - barry 
street * 


Co 


60 


66 


104 
108 
112 


company 


new york 7, n. Ys 


9 





Last Minute Briefs... : 


As K 
Fat F 








State Senator Chester E. Dempsey, a dairy- 
Wisconsin Bill Deals man himself, has introduced a bill in the 
, . Wisconsin Senate dealing with unfair trade prac- 
With Trade Practices tices in the dairy industry. Senator Dempsey's 
bill is concerned with trade practices between 
dealers in dairy products and retailers. 


The bill lists five principal practices 
that are to be forbidden. 
1. Dealers are forbidden to furnish signs 
to retailers if the total value of the signs 
at any one retail outlet exceeds $25.00. 


Signs must also carry the name of the dealer 
and his product. 


2. Dealers are forbidden to furnish adver- 

tising matter and other items to retailers 

whose value for each calendar year is in 

excess of $25.00. 

5. Dealers are forbidden to sell, give, Nev 
rent, or finance display or storage equip- Adc 
ment used for food or dairy products to 
any retailer. 

4. Dealers are forbidden to extend more 
than the customary credit for products of 
the industry actually sold or for a period 
of more than 30 days. 

5. Dealers are forbidden to give cash ad- 
vances to retailers. 


Ros! 


Sounds like a sensible set of rules. Too 
bad the legislature has to do what the industry 
ought to do anyway. 


The old cry that price increases are 

, : front page news and price declines never see print Du: 
Price Declines Make was refuted during the last twomonths. Price 
the Headlines drops in milk of a cent a quart were given 
prominent spots in the day's news in a number 
of markets. The Milwaukee Journal, Freeport 
(Illinois) Journal-Standard, Aurora (Illinois) 
Beacon-News, and Grand Rapids Herald all carried 
the word. Doubtless many other newspapers found 
the information news-worthy. 


Joi 
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Vernon Hovey, Sr., president of the General 
Ice Cream Corporation of Schenectady, New York, 
has declared product identification to be the big 
issue in the vegetable fat problem. Speaking at 
the annual meeting of the Dairy Industries Suvply 
Association on March 5 in New York, Mr. Hovey 
said, "I agree that it seems unwise to attempt to 
prohibit the sale of a wholesome product if it is 
sold for what it is, so I shall not object to 
legalizing vegetable fat frozen desserts when they 
can be effectively regulated. In the frozen des- 
serts industry, effective regulation, I assume, 
means effective methods of detecting illegal use of 
vegetable fat in ice cream, an adequate staff of 
inspectors, aggressive prosecution and conviction 
of violators, and taking their licenses away 
instead of imposing nominal fines. We may have 
effective methods of regulation tomorrow, but 
I do not believe we have them today......I believe 
we should delay legalization of vegetable fat in 
frozen desserts until we have a reasonably simple 
and satisfactory test for detecting their illegal 
presence in products sold as ice cream," 


The list of firms manufacturing farm tanks 
for bulk handling of milk was swelled last month 
when Solar-Sturges Manufacturing Division of 
the Pressed Steel Car Company announced the 
addition of farm tanks to its line. Present 
list of farm tank manufacturers includes Creamery 
Package, Cherry-Burrell, Girton, Dari-Kool, 
McHale, Mojonnier Bros., and Steinhorst. 


With the number of installations growing 
each month and the number of manufacturers 
increasing, it seems almost incredible that only 
a scant five years ago this publication had the 
privilege of breaking the first story on the 
first trial installation outside of California 
and Florida. The story dealt with an eight-tank 
pilot route set up by A. C. Fisher and Emerson 
Sartain of Bryant and Chapman in Hartford, Conn, 


Durham Dairy Products, Inc. of Durham, 
North Carolina has become affiliated with Beatrice 
Foods Company. The Durham firm was organized 
in 1927 by C. B. Martin and V. J. Ashbaugh. It 
has enjoyed excellent growth and became one of 
the leading firms in North Carolina. 


The addition of another independent dairy 
firm to a national distributing organization is 
in line with a definite trend, good or bad, 
toward larger units. 





SHORT TIMERS fom the Editor 


This Means 


ie 


You 


ELDOM HAVE the issues of a great problem been put more bluntly, 

more unequivocally, than were the issues of the dairy industry placed 

betore delegates to the annual meeting of the American Dairy Asso- 
ciation. To the members of that vast association meeting in Chicago last 
month, Secretary of Agriculture Ezra Taft Benson said, “You can solve 
your marketing problems without the kind of government supports which 
price your products out of the market. We expect you to do it.” 


Behind these simple sentences, two profound philosophies of govern- 
ment stand in conflict. One philosophy, exemplified by the last: twenty 
vears of Democratic party administration, has, roughly speaking, operated 
from the top down. The present administration, judging from the Secre- 
tary’s statement, proposes to operate from the bottom up. 


For years the cry among businessmen has been “too much govern- 
mental regulations.” Apparently the ery has been heard. The ball is now 
on the hands of those who asked for it. It is now in the hands of the 
dairy industry. For, if Mr. Benson said anything, he said, the problems of 
the dairy industry belong to the dairy industry. It is up to that industry 
to solve them. “We expect you to do so.” 


Let no man be beguiled into thinking that happy irresponsible days 
are here again. Let no man confuse liberty with license. On the contrary, 
the days ahead will be days of increased responsibility, increased obligation. 


Mr. Benson was not talking to a vague entity. He was talking to 
vou and to me. He was saying the ultimate glory of free men is the right 
to determine their own destiny. But hand in hand with that right goes 
the obligation to accept the responsibility for all that it entails. 


The problems of the dairy industry will not be solved by a small 
group of wise men in Washington. The problems of milk and markets 
and people belongs to you and to me. It is a charge that calls for our 
best thinking based on accurate information and experience. It is a charge 
that rests squarely on the shoulders of you who read these words. But it 
is also a charge that embraces the mighty concepts of human dignity and 
individual self-reliance for which a thousand generations of men have 
struggled through the seamless web of history 


“You can solve your own marketing problems . . . We expect you 
to do it.” Can anyone ask for more? 
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of "7 EVERY DAIRY DISTRIBUTOR fully under- 
‘Ths O 


dustry stands that “KNOW-HOW” describes the most 
vital element behind his organization’s success. 


» days It isn’t quickly or easily acquired. “KNOW- 
Mrary, HOW?” is the result of years of painstaking work, 
ies and of constant study and striving for perfec- 
“= tion in a highly competitive field. 


- right 


t goes That’s why, as Mr. Successful Dairy Dis- 

tributor knows, if everyone paid the same price 

small for his milk, the dairy distributor with the most 

jarkets “KNOW-HOW” from the cow to the consumer 
yr our 

Leonel would develop the largest, best-run and most 


But it profitable operation. 


Bos This applies to all lines of endeavor, 
lave 


especially those described in the following 
pages. 
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WHEN THE DAIRY DISTRIBUTOR added Spe- 
cialty items, like cottage cheese, butter and ice 
cream, to his milk processing and distribution 


he depended on his own “KNOW-HOW 


BUT IT’S ANOTHER MATTER when hi 


. 2) ’ 
5UCS 


afield and adds a highly profitable specialty 


item like orangeade. Here he has no “KNOW. 
HOW’—in production of basic concentrate. 
plant operation, distribution, and particularly 
in sales and merchandising. Obviously, he can’ 
put orangeade specialists on his permanent 
payroll. So his best bet is to locate the finest 
quality concentrate and, more important, th 
best “KNOW-HOW” to help him organiz 
plant production, distribution, sales and 
merchandising 
AFTER ADDING ORANGEADE, the dairy dis- 
tributor should not be content with one or two 
quarts a day per retail route. He should expect 
to sell not less than 15, 16 or 20 quarts a day 
per retail route. To accomplish this require 
“KNOW-HOW” all the way down the line 
from picking the oranges to delivering th 
orangeade to the consumer. That’s where Green 
Spot enters the picture. requ 
WITH 33 YEARS’ EXPERIENCE in producing chan 
orange juice concentrate to be resold to consum- 
ers as orangeade, Green Spot “Knows How 
That's the reason 5,500 dairies across the Unite 
States today handle Green Spot; the reason wh: 
Green Spot outsells all competition combined 
its field! 
And it’s the reason why dairies all ove 
the country are finding this orangeade to be one 
of the biggest profit items in their line 
THE PROCESSING of citrus products had its 
world beginning in California. Members of th 
Green Spot organization started it. They have 
played a vital part in the improvements and 
progress made in the development of orang 
juice concentrate and in the production ol 


orangeade in the dairy industry. 
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GREEN SPOT “KNOW-HOW ’" starts right 
in the orange grove. It carries through all steps 
of production, including laboratory control 
checking at five different points during process- 
ing. When blended, the sterile, finished con- 
centrate is vacuum-packed in +10 tins. From 
the time it enters those tins, and through all 
its distribution points, it is kept refrigerated. 
Dairy distributors are cautioned to keep it 
refrigerated until ready for mixing. This is very 
important; it assures the dairy and its custom- 
ers of fresh-from-the-grove taste appeal that 
means repeat sales! 

THE GREEN SPOT ORGANIZATION does not 
stop here, because they realize that the distribu- 
tion of orangeade through the dairy industry is 
aspecialty and requires special “KNOW-HOW.” 
Milk and orangeade are only alike insofar as: 
No. 1—both are liquids; No. 2 


sumed by the same people; No. 3 


both are con- 
both can 
be packed and distributed by the dairy. Other 
than that, the sales methods and approach are 
entirely different 

REALIZING that marketing orangeade 
requires new techniques, the Green Spot mer- 
chandising and sales staff, ably backed by more 
than 600 dairy jobber-salesmen in every part 
of the country, are in constant contact with their 
dairy customers to help them profitably sell 
orangeade. Their “KNOW-HOW ’" is particularly 
mportant in helping dairies set up precise pro- 
duction methods—blending and mixing the 
rangeade. This is vital because the flavor- 
sugar-acid ratio must be in exact balance to 
maintain top quality in the finished product 

IN ADDITION, the staff teams up with the 
dairy in charting step-by-step merchandising 
and advertising programs that are based upon 
successful experience with dairies in every state 
ol the union. These programs include a series 
of bottle collars and leaflets for year ‘round 


distribution to homes. There are also truck 
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decals and store displays. All these are supplied 
at Green Spot’s expense 

GREEN SPOT COOPERATES With dairies in 
driver sales contests, and aids in the expense 
of sampling dairy customers. Then, when sul- 
ficient distribution develops in any one com- 
munity, they participate in the cost of radio 
television and newspaper advertising. Total cost 
of these promotions runs into hundreds of 
thousands of dollars yearly. This expense, com- 
bined with the orangeade sales “KNOW-HOW” 
of Green Spot’s merchandising men, is worth 
more by far to the dairy than the price paid for 


the concentrate. 


This is 
Green Spot's 


Ik. NOW 
— HOw ! 


It adds up to 
volume sales and 
big profits 

to you! 


We are at your 
service, 
Mr. Dairy Distributor! 

















Imparts a natural, 
fresh-from-the-grove flavor, stand- 
ardized to assure absolute uni- 
formity. The flavor will not freeze 
out, nor will it bleed out. Green 
Spot is vacuum-packed in citrus- 
enamelled tins—six 100-ounce tins 


For the Ice Cream 
Department 


Another Quality Concentrate 


ORANGE 
SHERBE'T 


per case—a flavoring cost of 7c and 
less per finished gallon. 

Contact your jobber or us direct, 
as warehouse stocks are stored 
for your convenience in Los 
Angeles, New Orleans, Chicago and 
Baltimore. 


GREEN SPOT, INC. 


1501 Beverly Blvd. 
Los Angeles 26, California 
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Dating “roubles tu New York 
aud Chicago tre Patuful 


Demourstratious that 


WHAT PEOPLE DON’T KNOW 
CAN HURT YOU 





HAT PEOPLE dont 
can't hurt them is a maxim 
all right for chil 
dren and almanacs, but it is mighty 


know 
that may be 


poor doctrine in the milk business. 
What people don’t know may not hurt 
as sure as cream rises, it 
can hurt you. If you doubt it, ask the 
dealers in New York and Chicago 
They learned the lesson the hard Way 


them, but 


in a bath of publicity hot enough to 
take the hide off a brass monkey 


Dating milk is currently Exhibit A 
in the goldfish bow] that is the fluid 
milk business. Charges of fraudulent 
dating in Chicago and a move by the 
industry to eliminate the dating re 
quirement in New York have dealers 
up to their necks in some very hot 


water. 


The basic trouble in both cases is 
that the public, which in the last anal 
ysis must say “Aye” or “Nay”, doesn't 
know much of anything about dating 
milk. Consequently, thev have a great 
deal of misinformation, a great many 
erroneous impressions, and a disturb 
ing conviction that the milk industry 
is trying to pull a fast one 


The situations in New York and 
Chicago, acute as they may be, are 
segments of a larger difficulty They 
illustrate a basic lack of understanding 
of the milk industry by the public 
The problem has been recognized for 
some time. The need for an extensive 
sound public relations program has 
been discussed from many platforms 
and on many paces. 
few months ago, the 


Indeed. only al 
American Dairy 
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By NORMAN MYRICK 


Charges 10 Dairies Selling 
Stale Milk; Probe Asked 


\ssociation proposed such a program 
to be undertaken jointly by the prin 
cipal industry associations. The pro 
posal did not Irie et with much SUCCCSS 
but that is 


portant fact is that although the prob 


another story. The im 


lem is recognized, not much is being 
done about it. Very possibly one of 
the main barriers in the way of a good 
public relations program is precisely 
what we are talking about in this ar 
ticle. Most of the milk industry does 
not have a clear idea of what public 
relations is all about. They do not 
know or understand what public rela 


Not know 


victims of miscon 


tions is or what it can do 
ing, thev are the 
misunderstandiing, and mis 
Let’s take a look at what 
and is happening, in New 
York and Chicago 


perience in these two markets wil 


ception, 
information. 
happened 
Perhaps the ex 


provide the basis for some sound 


thinking 

The Chicago controversy began 
Alderman Robert E. Merriam 
publicly charged that some fluid milk 


distributors in the city were violating 


when 


the ordinance concerning the dating of 
milk. The specifies “All 
pasteurized milk, cream, and skimmed 
milk shall be sold not later than the 


regulation 


24 hours after thie clay 


of pasteurization 


day beginning 
und such maximum 
time limit shall be desig gnated on the 


labels.” 


Employees Support Charges 


Alderman Merriam made his ac 
before the Chicago City 


Council and said that he had affidavits 


cusations 


from a number of men employed in 
the milk plants of the harged 
with the violations. Dr 


Herman Bun 
desen pre sident of the Chicago Board 


firms ( 


of Health, denied the charges as did 
Fred Nonnamaker, executive secretary 
of the Associated Milk Dealers of Chi 
cago Nevertheless, investigation of 
the charges was made, and witnesses 
ippeared to substantiate Mr. Merri 


un’s alle gations 


On February 19, for example, Hes 
man Eichele, union steward in one of 
the Borden plants, an employee of 29 
vears standing, said that during the 
last four vears he has seen predated 
milk put on Chicago wagons. He told 
of milk bottled on 
stamped for Sunday 
milk was returned unsold 


said that he 


Thursday but 
Some of the 
and Eichel 
removed. the caps with 
the Sunday date and put on new 


cups with a Tuesday date He said 
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1 
d 
‘ 
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These people are members of the staff of Local 754 in Chicago. 


he had done this in re sponse to orders 


from the management 


Burnier, president of — the 
Workers 
some days dairies have illegally pr 
dated 90 per cent of the milk they 


sold to Chicago customers 


August 


Dairy Local 754, said on 


We are not concerned here with 
case. We are 


not concerned with = the 


the merits of the 
question of 
whether the Chicago distributors did 
or did not violate the dating ordi 
nance. We are not even concerned 
with whether dating is good or bad 
What we are 
effect of the controversy on the milk 


concerned with is the 


business and the reasons why it ever 


reached the stages of a controversy 


Anything that has the element. of 
controversy about it is meat and drink 
for the newspapers. Here was a con 
centered about a 


troversy subject 


familiar to everybody. It made good 
copy. Naturally the newspapers picked 
it up and gave it a heavy play. Per 
haps they saw the possibility of an 
other scandal similar to the “hors« 
meat” affair of last yeal that had Chi 
cago in an uproar. Whatever the rea 
son, the newspapers used big head 
lines emphasizing the words “Stale 
Milk” to tell the story. “Stale Milk Sold 
by Dairies, 5 Workers Tell City Prob 
ers” was the headline in the Chicago 


Daily News on February 20th. 


Now the significant thing about the 
business is this: although the testimony 
of the plant men concerned only a 
small volume of milk, the headline said 
“Stale Milk Sold by Dairies.” 
live by impressions, and the impres 
sion here is that all milk sold by all 
Of course 


it is wrong, but that is beside the 


People 


dairies in Chicago is stale 
point. The point is that the impression 
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result of the 
headlines was stale milk sold by Chi 


given the public as 


cago dairies. 


The second disturbing element in 
this Chicago picture is the fact that the 
testimony supporting the charges of 
illegal dating came from employees 
of the milk companies. The testimony 
was not given reluctantly, but with 
every appearance of willingness. It 
was given in such a manner as to 
create the impression that the main 
object of the witnesses was not so 
much to safeguard public health as 


it was to embarrass the employers. 


On February 1, 


derman 


shortly before Al 
Merriam made his charges, 
Chicago dairies discontinued Sunday 
delivery. The plants closed down on 
Saturday 


dispute between the milk firms and 


This provoked a contract 
the labor union. To say that one of the 
results of the ill feeling that such dis 
putes generate was the testimony be 
fore the City Council by dairy employ 
ees is probably not too far from the 
truth. 


Other Fish to Fry 

Why, if Eichele was concerned with 
matters of public health, did he wait 
four years before making known to 
authorities what he knew was in vio 
lation of the law? Why, if he was 
concerned with public health, did Au- 
gust Burnier wait until Sunday de 
livery was discontinued before testi 
fying that on some days Chicago dai 
ies predated 90 per cent of the milk 
sold to Chicago customers? One. is 
forced to conclude that they didn't 
testify, because they were not pal 
ticularly concerned with public health 
matters. What they were concerned 
with was the loss of a work day, and 
their testimony was part of an attempt 


to prevent that loss. 


By word and deed, they have shown an interest in the problems of man- 
agement. Despite this fact, conflict and animosity continue to take the place of cooperation and confidence. What they don’t know, what 
management doesn’t know, is hurting both. 


7 

Hermeti 

Rubber 

bottom 

Now again, it is important that hermeti 

realize that we are not concerned wit! — 

dirt or | 

the merits of these disputes. Wi enter. 

concerned with their cause and effect 
The dating controversy in Chicago 
appears to have its origins in a labor 
dispute. It is, therefore, partly a prob- 
lem in labor relations which is on 
phase of public relations. Why labo 
relations should have deteriorated to 
such a point is hard to understand 

Certainly the Chicago market has had Large B 

: on clea 


its share of trouble with anti-trust 


ground 


suits, cut-throat competition, vegetabl reading 
fat, and producer unrest over the last 
dozen years. Quite possibly in the rat 
race that these events involved, labor 
relations did not receive the thought 
and attention they deserve. Be that 
it may, when the point is reache 
where the peopl who work for yor 
try to make a bum out of you by tes 
tifving against you in an open hea 
ing, vour labor relations are not the 
best. 

Phe problem in New York was con 
siderably different from the Chicag ones 
situation, In New York, a public hear ant 
ing was held by the New York City An im 
Board of Health to hear testimony re towar¢ 
lating to the value of the dating ordin No cri 
ance. For some time, the industry it and os 
New York has been COnNnCE rned wit! ae 
the dating problem. A “Dating Con 
mittee” was formed from members of 
the industry. On March 9, the com 
mittee brought three and a half vear: 
of work to a climax with the public 
hearing. The fact that the hearing 
was called was due to the committee's 
efforts. 

The Dating Committee had g 
case. At a press luncheon on Frida 
March 6, before the hearing, the cor 
mittee took the press into its conh 
dence, told its story and distribute 
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some creditable background material 
on the dating problem under the head 
ings 

1. What Dating Is 

2. Why Dating Began 

3. Why Milk Dating Is Out-Dated 


1. What Public Health Experts Say 
About Milk Dating. 


» Some New York Milk Figures 


6. A reprint of an article on Mi-k 
Dating that appeared in thee 
March issue of Red Book \lag 


ase 


The scribes were given a ¢ uick, fic 
1 


tual briefing on the dating problem 


An Industry Secret 


When the hearing opened on Mon 
day, March 9, it took only a few 
minutes for it to become quite evident 
that the milk industry in New York 
Was going to get its ears pinned back 
Despite its good case, well prepared 
and reasonably well presented, the 
public was at first skeptical, then in 
dignant, and finally contrary. Far from 
leaving the impression that the ordi 
nance ought to be repealed, the net 
result of the hearing was to generate 
the prospect of more stringent regu 
lation than that already in existence 
Phe people outside of the industry at 
the hearing did not know the facts 
about dating. Because they did not 
know what the dating problem was, 
because the truth was quite different 
from what they had been led to be 
lieve, because the truth as it was re 
vealed at the hearing came as a sun 
prise, the public was suspicious and 
The milk industry knew 
what dating was all about. Presum 
ably the Board 
of Health knew. But the people did 
not know, and what they did not know 
hurt the New York industry and hurt 
it badly. 


unreceptive 


centlemen from. the 


Phe industry’s argument was based 
on three principal contentions. These 
contentions were 

1) Modern milk 


niques and refrigeration equipment 


handling tech 


make dating unnecessary 
) 
(2) 


with the true age of milk. only with 


the time that elaps s between pas 


Dating does not concern itself 


teurization and sale. 
about th 


It says nothing 
time between milking the 
cows and pasteurization 


3) Dating 
(oO atmg is an expensive process 


that adds to the cost of milk without 
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One of the most popular ways of keeping the line of communication open between 
customers and management is through the “open house” device. This is a good beginning, 
but unless it is followed up with a continuing program it does not accomplish very much. 


giving any real benefit to the con 
sume! 

The industry argued further that 
far from giving any benefit to the con 
sumer, the regulation actually works 
in reverse. Dating increases the num 
ber of returns, encourages violations 
by false dating and fraudulent resale 
by the unscrupulous, and in general 
has a corroding effect upon the qual 
ity of milk sold 

Now all of these contentions are 
true and sound. Yet, look at the pub 
lic reaction. 

Rose Kestler 


United Parents Association, said that 


representing the 


not until this hearing had the true 
meaning of the present system of 
Along 
with many other people at the hear 


dating been explained to her. 


ing, she referred to this fact as an 


‘industry secret.” 


\ woman representing “six hundred 
housewives” from a Harlem housing 
development said, “We are accus 
tomed to having poor quality foods 
and second rate merchandise dumped 
in our section of the city. Whatever 
the evils of dating, we feel that it at 
least affords some protection to us.” 

\ woman from the borough = of 
Queens asked, “If dating is so terrible 
Nassau 


where there is no dating 


whv do County residents 


come to 


Queens to buy their milk in dated 


containers? 


Sam |. Cohen 


American Federation of Labor picked 


attorney, tor th 
up the industry argument that milk 
three or four days old was just 

good as milk one or two days ol 


when he demanded, “What's wrong 


with fresh milk? Ive been waiting 
for them to tell me that it is not 


good as aged milk. 


The Union Angie 


Union representatives, fearing a re 
duction in the number of operation 
and a consequent loss of jobs. if th 
dating ordinance should be res¢ ince dl 
adopted tactics somewhat similar t 
those in Chicago. One man, a forme: 
routeman, spoke of the “milk com 
panies ~ demands that he and other 
drivers “get rid” of extra cases of milk 
several davs old. He said that store 
keepers had to take what the dealers 


delivered and could not change deal 


ers just because the quality was n 


up to standard. 


Some of the testimony and some 
of the objections were obviously the 
work of screwballs or those with at 
axe to grind. Most of the objections 


however, came from = substantial ci 


izens who just simply did not knov 


Please Turn to Page 90 
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GREATEST FORD TRUCKS 
EVER BUILT! 


For faster handling on any job, 
Ford Trucks have new, shorter 
turning. New, wide-track, set- 
back front axle provides sharper 
turning angle—easier maneuver- 
ing and parking. 





Fifty Years Forward 
on the American Road! 





‘ x 


NEW TIMESAVING FEATURES 
GET JOBS DONE FAST! 
Ford Economy Trucks for ’53 are 
completely new from the tires up! 
New cabs, new chassis, new power, 
new transmissions ... every inch 
specifically designed to provide fast, 
economical transportation. New 
Ford Truck timesaving features 
Get Joss Done Fast... at still 

lower cost per mile! 


NEW TRANSMISSIONS... 
widest choice in truck history! 


Synchro-Silent 
transmission on all 
models at no extra 
, cost. Steering post 
i bp BY ET, w- shift on 3-speed 

a oy transmissions. New 
wee * =| Fordomatic Drive or 

Overdrive now 
available on all %- 
tonners at extra cost. 
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Deluse cab illustrated. 





NEW “‘DRIVERIZED” CABS 


cut driver fatigue! 


New one-piece 
curved wind- 
shield, 
bigger! Wider 
seat, with new 
shock absorber. 
Larger door 
opening, push- 
button handles. 


er for 
QO 





4 COMPLETELY NEW LINES 


over 190 completely new models! 


9 Conventional F-Series. Up to 27,000 
Ibs. G.V.W.; 55,000 Ibs. G.C.W. Pick 
up, Panel, Express, Stake bodies 
4 Cab Forward C-Series. Up to 23,000 
Ibs. G.V.W. Up to 48,000 G.C.W. 
2 Parcel Delivery P-Series. Bodies up 
to 12% ft. Up to 14,000 Ibs. G.V.W. 
4 School Bus B-Series. For up to 60- 
pass. bodies. Up to 20,000 lbs.G.V.W. 





AA 


a nee 





for 53 


TRUCKS 


NEW LOW-FRICTION POWER! 
...V-8 or Six! 


Overhead valve, 
101-h.p. Cost Clip- 
per Six, 145- and 
155-h.p. Cargo King 
V-8’s—cut down on 
friction power waste, 
save gasoline. Also, 
106-h.p. Truck V-8 
and 112-h.p. Big Six 


Choice of 5 engines 





FREE! MAIL THIS COUPON NOW! 
Forp Division of Forp Motor Company 
P.O. Box 658, Dearborn, Michigan 


Please send me without charge or obligation, com 
plete details on new Ford Economy Trucks for 


FULL LINE [J 
LIGHT MODELS [] 
PARCEL DELIVERY (] 


HEAVY-DUTY MODE! 
BIG JOB MODELS [J 


CAB FORWARD MODELS (] 


Name 
PLEASE PRINT PLAINLY) 
Address 
City State 
r-33 Check here if student [] 
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Benson Bids Industry 





Solve Its Own Problems 





By NORMAN MYRICK 


Using language no 
one could misundet 


stand, Secretary” of 


Cuclusive 
fall 


Agriculture Ezra 
Fatt Benson dropped 
the problem of pric 
ing supports for 
dairy products 
squarely into the lap of the dairy in 
dustry. Speaking before the American 
in Chicago, Mi 


Benson said, “You can solve 


Dairy Association 
' your mat 
keting problems without the kind of 
government supports which price youn 
products out of the market. We ex 
pect vou to do so.” 

The Secretary 
he had taken 
continue supports at present levels un 
til 1954 was announced. Said Mh 
Benson, “The United States Depart 


reiterated the stand 


when his decision to 


ment of Agriculture—yvour Department 
share. Wi 


farmers and the dairy 


stands ready to do_ its 


want industrs 
to tell us how we can help. We ar 


at vour service. We do not intend to 


dictate the policv. This is your in 
dustry. Any new policy will be you 
policy. 


“The dairy industry, in organizing 
its action program to solve the butter 
and dairy 
tell all ow 


extension services what 


All must help. 


‘surplus’ problem, should 
educational research and 
part we can 
play. 


“If the government. still owns any 


appreciable amount of butter when 
1954 arrives, I hope all of us will 
frankly admit our failures. Let's be 


prepared to face facts and act accord 


ingly.” 


The Secretary paid tribute to Pres 


ident Eisenhower when he described 
him as “a man of integrity, of action 
and well seasoned judgment, a man 
with an impelling desire to serve the 
United States and the world.” How 
ever, Mr. Benson made it quite clear 
that the 


present administration con 
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siders PRN ol its mayo problems tS 
‘inherited’ from the previous govern 
ment. 

‘Major problems were inherited by 
the new administration which took of 
rhey strike deep at 


Farm 


fice January 20. 
the welfare of all our citizens. 


families along with all our American 


homes have been greatly disturbed by 


the “state of the Union,” as President 


Eisenhower found it when he took 
over, 

“Current vears budget deficit, 5.9 
billion dollars. 


“Budget proposed by the outgoing 
administration indicating a ‘budgetary 
deficit’ of 9.9 billion for the fiscal vea 
ending June 30, 1954 
National 


265 billion dollars. 


debt is now more than 


“Accumulated obligational authorits 
of the Federal government for future 
pavments totals over SO. billion dol 
lars.” 
inherited” 
the agricultural problems, Mi 
declared that 


laws would be 


Despite th nature of 
Benson 
existing price 
carried out faithfully 
in every respect” as long as they are 


on the books. 


ever, the Secretary 


support 


Again and again, how 
indicated his dis 
taste for “rigid price supports at un 
He said that while 


enforcing existing laws “there will be 


economic levels.” 


formulated long-term programs which 
will fully and effectively 


our over-all obj ctives 


AT complish 


‘Price supports which tend to pre 
vent production shifts toward a bal 
anced supply in terms of demand and 
which encourage uneconomic produc 


heav \ 


should be 


tion and result in continuing 


surpluses and subsidies 


avoided. 


“Our agricultural policy should aim 
to obtain in the market place full par 
itv prices of farm products and parity 


income for farm people so that farmers 
















EZRA TAFT BENSON 


will have freedom to operate efficienth 
their 


changing consumer demands in an ex 


and to adjust production t 
panding economy. This objective can 


not be assured by government alon« 


what hi 


alarming decline in con 


Expressing concern ove! 
termed an 
sumption of milk and milk products 
butter as 
“Another ten 
of market decline such 


Mir. Benson singled out 
prime example. years 
as in the past 
wipe out the butter 


would virtually 


busin ss. 

The Secretary described seven gen 
eral areas in which the dairy industry 
should concentrate its energies in an 
effort to meet its own problems. Thesi 
ireas were 

1. Advertising and sales 
Improved distribution of milk 
Kor example, moving milk from su 


plus areas into deficit areas 


3. A greater emphasis on fluid milk 


produc tion 


j Increased ethic Wwncy In produ¢ 


tion. 
milk 
“Milk 


to be made_ practical. 


5. Practical 


Benson 


regulations. M1 


said, regulations need 


| nnecessal 

costs are being plac ed on farme rs and 
milk well meaning 
health authorities, backed by equally 


commendable efforts ot consumer Oj 


companies — by 


ganizations.” 


6. Teamwork between all segments 
of the industry 
7. Effective utilization of govern 


ment services 

Mr. Benson took an Optimistic view 
of the 
surplus of dairy 
“Actually there exists a great 
milk to meet our full 
We cannot es« ape this fact. 

“What we have wa lack of adjust 
to the markets—so that not all 


Pl as¢ 


future. “There is no over-al 
products he said 
short 
] 


ige ol needs 


ment 


Turn to Page 93 
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JAMISON doors 


der hard usage 


— reports Hershey Creamery Co. 


really hold up un 






The Hershey Creamery plant in Harrisburg, Pa., pro- 
duces over 32,500,000 pint packages of ice cream a 
year—the world’s largest producer in this size. Cold 
storage rooms in the plant get hard daily use. The plant 
superintendent, H. E. Sauers, in commenting on storage 
room traffic said: ‘'We are well pleased with the 
way the Jamison Doors stand up under the extreme 
usage they get in our plant.”’ 
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PACKAGE STORAGE ROOM. Jamison Metal Clad 
Super Freezer Doors maintain a tight seal at 
all times in these 25° below zero rooms. 
Positive seal makes refrigeration more effi- 
cient by preventing frost from accumulating 
on refrigeration coils. Thickness of insulation 
in doors equals that of walls. 





nm Vears 





he past 


butter 







Che gen 





ndustry 

























5S in an 


Thesi 





f mill 


ym Sur 


PLATFORM BULK STORAGE ROOM. 2'2 gallon packages of ice e 
cream are stored in this 30° below zero room. Patented 
Super Freezer Fastener on metal clad door is most 
roduc efficient fastener available for doors of this type. H. E. 
Sauers, Plant Supt., is keeping door in check. 


idl milk 


s. Mi 
s need FRUIT STORAGE ROOM. A Jamison Standard 
CESSal Door is used for this room storing fruits 
rs and and flavors of all types. Temperature of 
eaning room is held to 40° above zero. Com- 
‘qually pletely metal clad doors insure maxi- 
ner Ot mum sanitation and simplify cleaning 
operations. 2 


oments 


rover 
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The leader for over 50 years 
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illone Make every Duraglas container a persuasive “talking 
N salesman" for your dairy with eye-catching ACL 
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Handi-Square milk bottles are preferred by house- 
wives, provide the trusted protection and unequaled 
economy of returnable glass bottles. 


American Milk Review Ap 











7 ‘ . . 
You owe it to your standard of quality to think 








first of glass. Dairy products are all too susceptible 
to foreign tastes and odors, and glass positively 
protects delicate, fresh flavor. 


These single-use jars for cottage cheese, sour cream . . 

~ 9 alata And, too, housewives like to know how much 
and yogurt give utmost product protection plus the 
convenience of no deposit, no return. they have left... want to avoid running out. With 


glass, they can see at a glance when to reorder. 

To determine the exactly right glass package 
for you—whether you need Handi-Square milk bot- 
tles, cottage cheese tumblers, bottles for juices and 
chocolate milk, single-service jars, or jars for 
non-fat dry milk solids—Owens-Illinois is prepared 
to serve you. 


Call our local office now for complete informa- 
tion about our Dairy Packaging Service, or write: 
Dairy Container Division, Owens-Illinois Glass 


These distinctive Libbey Safedge tumblers promote Company, Toledo 1, Ohio. 
and sell your cottage cheese. They're practical too. 
Housewives use them over and over again. 


Air ol 


TRADE Man BEG US aT OFF 


OWENS-ILLINOIS GLASS COMPANY - TOLEDO 1, OHIO + BRANCHES IN PRINCIPAL CITIES 
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AN ALARMING LACK OF INTEREST 


IN DAIRY SUBJECTS AMONG COLLEGE 


STUDENTS RAISES THE QUESTION —— 


WHAT'S WRONG WITH OUR DAIRY 


TRAINING ? 


Most industries today are concernec 


with the type of leadership comimeg¢ 
from their greatest potential source 
the college graduate. It is now get 
ting serious enough so that both in 
dustry and the colleges are starting t 
This artich 


will be specific to the dairy industry 


awaken to the problem. 


ind its need for future leadership 


There seems to be much criticism 
from the dairy industry that some col 
lege dairy departments are turning out 
lack that 


something to enable them to assume 


men who seem to certain 


indus 
ke iders 


criticize the industry for lack of coop 


total leadership needed in the 


try In turn, some college 


| 


eration in and 


getting the quantity 
quality of young men to take a major 
Others are tak 


ing little interest in the apparent prob 


in Dairy Technology 
lem. The rapid decrease in numbers 


ol dairy companies ovel the country 


lack of 


leadership. Some colleges are attempt 


is partly due to aggressive 
ing to teach and train men for indus 
try just the same wavy thev did twenty 
The 


moved too fast for outmoded training 


vears ago. dairv industry has 


Fortunately some schools have mad« 
and are making good progress in stay 
ing ahead of the parade. It 


erally 


IS gen 
agreed. that colleges are turn 
good technically 


that 


Ing out 


But 


qualified 


men. alone does not 


seen 
to answer the industry need. The 
dairy business is too complex today 
to depend on such training in itself 


The apparent lack of understanding 
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By RICHARD A. LARSON 
Executive Secretary, Indiana Dairy Products Association 





the question. 





R. A. Larson, executive secretary of the Indiana 
Dairy Products Association, has been connected with 
the dairy industry during most of his life. He has 
participated in the milk business in Nebraska, Ohio, 
and Indiana. In this article, he discusses the pressing 
problem of preparing young men for a career in the 
dairy industry. He speaks from long experience plus 
a substantial amount of up-to-date research into 








between industry and college depart 
ments, the apathy of some people ll 
both fields attitudes 


all tend to prevent the 1 pid progress 


and unrealistic 


needed 


The writer contacted college dairy 
departments that turn out about 65 
per cent of the total dairy technology 
All college peo- 


ple answered the COrre spondence, ex 


vraduates each veat 


cepting one mid-western dairy educa 
tor. Answers from a number of ques 
also received fgom al lim- 
ited and select 


the dairy 


tions were 
number of leaders In 
industri The college dairy 
asked different 


questions. The answers were sincerely 


peopl eleven 


were 
given bv educators who have spent 
teaching and re 
the 


goes to 


their lifetimes in the 
field 


industry. 


with dair\ 


thanks 


their fine 


search dealing 
Personal 


those men for cooperation 


The writer, and the many different 


iswers, Cannot agree on all questions 


This is natural, because we ended up 


with a number of personal opinions 
- Opinions that we respect ver 
highly. Answers varied from the 


that 


used seven or eight pages of typed 


shortest of one page to several 


copy. 

Tech 
nology students in proportion to stu 
Agriculture 
Answers In 
definitely fewer 
. such information was also 
How 


the surprising fact is that mat 


Are there more or fewer Dairy 


dents in other branches of 
than ten vears 
dicate that 


now agor 


there are 


students . . 


available from another source 
cvel 
college and industry people seem not 


to be much concernec 


Where do the present Dairy Tech 
nolog, students come from? Is it th 
small high school or the large higl 
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Compare and see why Mojonnier Cold-Wall 


Tanks are the best value. 


art 
RO! ANK 
MOJONNIER = TANK — - T “ 
: COLD-WALL 
FEATURES: —_ A 
No 
| Safe, seam-welded ‘i mi - - 
| refrigerant wayS > a 
Gentle, slow-speed sun - He " 
agitation | 7 
Sanitary power units _ tt ne Ne 
furnished as standard , 
Packaged, flooded i " as © 
refrigerant controls , - 
High level alarm for on as - te 
refrigerant e | 
Sight glasses on refriget ioe - - - " 
ant float switches 





Minimum refrigerant 
charge In tank 





Mojonnier Cold-Wall Tanks are furnished in vertical, horizontal, or rec- 
tangular design; capacities from 50 to 10,000 gallons. Cold-Wall Tanks 
con be refrigerated with ammonia, freon, or sweet water. Plain insulated 
storage tanks offered in same sizes and designs 








storage tank have 
d-wall surface? 


If you are considering an increase in storage 
capacity, this is a question worth answering. 


Mojonnier Cold- Wall Tanks have simplified plant operations, reduced 
costs, and improved operation of refrigeration systems in many 
different dairy applications, because: 


1. Cooling and storage are combined in one unit, saving 
equipment cost, floor space, and clean-up time. 


2. On receiving operations, the cooling period can be ex- 
tended beyond the receiving period, increasing the 
refrigeration output of compressors. 


3. Ice cream mix and mix ingredients can be cooled in off- 
g 
peak overnight periods, leveling off the refrigeration load. 


4. Where the refrigeration load is of an intermittent nature, 
Cold-Wall Tanks have a flywheel effect, providing a cool- 
ing load when instantaneous evaporators are out of service. 


5. Cold-Wall Tanks increase the capacity of ice cream freezers. 


6. Permit holding milk over weekends in plants operating 
on a reduced week. 


7. Provide safe, low temperature storage in emergencies. 


8. Often permit expansion of capacity in limited plant space 
by eliminating bulky sweet water or brine equipment. 


For more information on combined cooling and storage of raw 
or skim milk, pasteurized ice cream mix, cream or condensed milk 
for ice cream manufacture, or cold-wall surge tanks for use between 
pasteurizing system and fillers, contact the nearest Mojonnier 
salesman, or write for Bulletin 146. 


MOJONNIER BROS. CO. « 4601 W. Ohio St., Chicago 44, Ill. 


COLD-WALL TANKS 


April, 1953 


Mojonnier Engineered Equipment for the Dairy Industry Includes: VACUUM PANS e TESTERS « TUBULAR HEATERS « BALANCE TANKS 


* CASE WASHERS « COMPACT COOLERS « CONVEYORS « TUBULAR COOLERS « CUT-WRAP MACHINES « VACUUM FILLERS « CULTURE 
CONTROLLERS « EVAPORATORS « OVERRUN TESTERS « BUTTER PRINT SCALES 


e BULK COOLERS e« PROCESSED CHEESE KETTLES 
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school? This will vary because of 
some states having large metropolitan 
centers, but the majority of Dairy 
Tech students seem to be coming from 
the larger high schools. This follows 
the thinking of some leaders, both in 
industry and in college work, that 
Dairy Technology is a science of proc 
essing and selling and not a science of 
production. On the assumption that 
we need more Dairy Tech graduates, 
the prevailing opinion was that larger 
schools offer the greatest source for 
such students. It would seem that the 
farm background for the man who 
now goes into a career in the dairy 
products business is much less impor 
tant than what was true twenty vears 
ago. Exceptions include the college 
trained fieldman and those dealing 


with procurement, 


How important to the industry and 
to the public are our college dairy 
departments? it they are to continue 
will the investment per student b 
used as part of the basis of their con 
tinued existence? Most college dairy 
people feel that their department in 
vestment is higher than most othe 
departments in the agricultural col 
leges, as well as in some of the pro 
fessional schools or colleges. This IS 
more certainly true with curtailed en 
rollments. The only thing that helps 
some college dairy departments is 
their commercially operated dairy 
plant. Some people criticize this set 
up because that tvpe of college opera 
tion works in direct competition with 
dairy companies operating in that city 
or area. 

There have been comments during 
the past few vears that all of our col 
lege dairy departments will not be in 
existence fifteen vears from now. The 
writer asked the college men their 
opinion. Those opinions varied from 
no change at all in the number to 
Opmions that dairy technology depart 
ments in many colleges would entirely 
lose their identity. Some leaders say 
that dairy production college training 
should come in’ the Department of 
Animal Science, or similar named de 
partments. Dairy Tech students then 
would get their training in Depart 
ments of Food Technology or similai 
departments. Other opinions are that 
Dairy Technology does not belong in 
the College of Agriculture, but in the 
Arts and Science College or in the 
College of Commerce. 


The dairy college leaders were asked 
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The annual collegiate students international contest in judging dairy products has been 

a productive area for developing and revealing dairy industry talent. However, the 

difficulty that some schools have encountered in getting a team together is indicative of 
the larger problem facing dairy departments 


if they thought the dairy products in 
clustry needed as many specialized 
dairv technology majors as were 
needed just prior to World War Il 
Che majority opinion was that we do 
need as many specialized men at the 
present time. Some men felt that it 
Was a question of whether the tech 
nical training be done in a dairy tech 
nology department or some depart 
ment Or departments such as chem 
istrv, bacteriology or engineering. 
With the rapid decrease in number of 
dairy plants the writer feels the qual 
ity of trained men may overshadow 
the number of trained men that the 
industry needs and will need for the 


future 


Assuming that we do need more 
leadership and business training for 
college men that may go into the 
dairy products field, the writer asked 
the college leaders what they thought 
of a man who might major in Busi 
ness Administration and = minor in 


Would this kind 


of college-trained man make the best 


Dairy Technology 


potential leader for the industry? That 
question brought everything from a 
mild answer to strong protests. The 
extreme answers varied from “Abso 
lutely Yes” to a flat “No.” Nearly every 
answer agreed that more training in 
the business field, with a sound back 
ground in Dairy Technology, is more 


desirable and needed to a greater ex 
1 bl | led t great 


tent than was true several vears ag 
In checking over the curriculum of 
a number of dairy college depart 
ments, we find that a significant num 
ber 


are now ¢ mphasizing more courses 
in business and “how to get along witl 
people.” Che drawback im som col 
lege s is that because the Dairy Tech 

logy Department is in the Colleg 
or School of Agriculture, all students 


in that college must tak: i certan 


number of agricultural courses. Som 
of these courses have very little valu 
to the man fitting himself for the dain 
business. In other departments, th 
business courses are offered as elec 

tive. If there is a lack of sound advic 

by the faculty advisors in steering the 
student, he again may lose out on the 
proper courses. He may be influenced 
more by fellow students than he is 


by faculty members 


The dairy products industry comes 
in for some sound criticism when it 
mes to aiding in getting the right 
kind” of men to major in Dairy Teel 
nology Some coll ge I ack rs tee 1 that 
both industry and the dairy depart 
ments have been weak in developing 
in effective program to get more and 
better students interested in Dairy 


Technology. Suggestions for industry 


° } 
to follow include: (1) contact of loca 
high school seniors: (2) part-time and 
summer employment; (3) brochures 


for high school seniors with proper 
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GIVE YOUR 
CUSTOMERS A 


o GE-ADE ORANGE: ADE 


Your dairy business 1s built with quality 
products and OASIS Orange-Ade 

is a product you'll be proud to sell. 

You can taste its quality. 

Don’t take our word for it. Write for a 
sample of OASIS Dairy Orange today... 
mix it, chill it, try it. You'll like OASIS 
— your customers will like it. And 
you can sell it in profitable volume. 


‘ 


«)\ 
Vo 









a 


made from the 
juice of sun-ripened 
valencia oranges 


Pe 


X 






OASIS Dairy Orange is supported by a com- 
PLANNED plete program ready to go to work for you in 


SALES building sales on wholesale and retail routes 






A . including free concentrate for sampling 
== PROMOTION retail routes, bottle hangers, collars, beauti- 


fully designed cartons and caps. 


Every gallon of OASIS Dairy Orange earns 
you an advertising allowance to pay for 


PRODUCTIVE 


Vr 

ff 

A LOCAL display materials, newspaper ads and radio 
4, spots, right in your own locality. The OASIS 


ADVERTISING Sales Assistance Plan is tailor-made to dairy 


requirements. 





ORANGE ADE | made " MISSION — yoy know it's good! 


DAIRY DIVISION 


Dept. AMR , 5001 South Soto Street, Los Angeles 58, California 
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PYREX brand glass holding tubes take the guesswork out 
of short-time pasteurizing. They permit you to see foam- 
ing as it occurs—correct it immediately. Resists acid and 
alkaline cleaning solutions. Easy to install and clean 
in place. 


CORNING GLASS WORKS 
Dept. MR-4, Corning, N. Y. 


Please send me: 
(_] Reprint, "Permanent Pipelines Cut Cleaning Costs 


[_] PYREX brand “Double-Tough” Glass Pipe and 
Fittings (EA-3) 


[_] Installation Manual for PYREX Pipe (PE-3) 
Name 

Title 

Company 


Address 


Zone State 


with PYREX” “Double-Tough” Glass Pipe 


With labor costs what they are today, even a few minutes saved is money 
in your pocket. And you're sure to save—not minutes, but hours, thousands 
of them—with Pyrex brand “Double-Tough”’ glass pipe. 

The hard, smooth surface of PYREX pipe permits in-place cleaning. No 
costly take-down and hand scrubbing. Actual tests prove that it takes less 
than half as much time to clean 100 ft. of pipe when it is glass. 


The more glass pipe you use, the more you save. 

PYREX pipe not only cleans faster, it cleans cleaner. No piping material 
can match the smooth surface of glass. There are no pits or grooves to 
accumulate milkstone. Bacterial counts run consistently lower. In fact, 
studies by dairy departments of leading universities show that glass is the 
most sanitary piping material that you can use. 

Then, too, only glass permits you to actually see that lines are clean. 
You can also watch the flow .. 
hide behind glass. 

But what about breakage? The answer to that lies in the experience of 


. spot airlocks at a glance. Trouble can’t 


dairy plants who have used glass pipe for many years. Almost unanimously 
they report ‘no trouble with Pyrex brand glass pipe.”” No breakage and 
only rare gasket replacement. In many cases glass pipe has been exposed 
to temperature shocks of 140°F. and more. And today’s PYREX pipe is 
made 2'/r times as strong as that which went into those early installations, 
hence “Double-Tough.” 

To save cleaning costs, improve sanitation, visibility and plant appear- 
ance, the most practical piping that you can use is PYREX brand glass 
pipe. For full information, mail the coupon or contact your nearest 
PYREX Pipe Distributor. He is listed in the column at right. 


CORNING GLASS WORKS 
CORNING, NEW YORK 
Corn "9 pyeidtel (ebtietch tit Ghia 
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For experienced 
help in figuring 
requirements 

and installation, 


contact your 

® 
nearest PYREX 
Pipe Distributor 


Here are the people who can help 
you in figuring requirements and 
installing PYREX pipe. All are 
thoroughly experienced in plumb- 
ing this material. Many have been 
handling it for years. Contact the 
one nearest you today. 


BELMONT, CALIFORNIA 


Glass Engineering Laboratories 


FRESNO 17, CALIFORNIA 
Valley Fdy. & Mach. Works 


NEW HAVEN, CONNECTICUT 


Macalaster Bicknell Company 


ATLANTA, GEORGIA 
Southern Scientific Company 


CHICAGO 44, ILLINOIS 
Fred S. Hickey, Inc 


NEW ORLEANS, LOUISIANA 
W.H. Curtin & Company 


CAMBRIDGE 39, MASS. 


Macalaster Bicknell Company 


ST. LOUIS 4, MISSOURI 
Stemmerich Supply Inc. 


LODI, NEW JERSEY 


Mooney Brothers Corporation 


ALBANY 5, NEW YORK 
A. J. Eckert Company 


BUFFALO 13, NEW YORK 
Buffalo Apparatus Co. 


ROCHESTER 3, NEW YORK 


W ill Corporation 


HATBORO, PENNSYLVANIA 


Sentinel Glass Company 


PITTSBURGH 19, PA. 


Fisher Scientific Company 


HOUSTON 7, TEXAS 
W.H. Curtin & Company 


SEATTLE 4, WASHINGTON 
Scientific Supplies 


TORONTO, ONTARIO, CAN 
Fisher Scientific Co., Ltd. 


MONTREAL 3, QUEBEC, CAN. 
Fisher Scientific Company, Ltd 


VANCOUVER, B. C. 
Scientific Supplies 
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Some colleges have found the short course to be their salvation. 
have declined to a point where the justification for adequate and expensive facilities is 
found in the short courses. 


follow-up; (4) scholarships—but some 
think they 


wages and 


are of little value; (5) higher 
graduates: (6 
bette1 
take bette: 


of the ones now in the 


salaries to 


help graduates become and 
more quickly adjusted; (7 
care industry 


not just hire a college-trained dairy 
technologist to get cheap high qual 
itv help; (8) glamourize the industry a 
littl 


pleasant and routine 


jobs are not un 


and (9 


more—all dairy 


show 


that potential advancement in the 
dairy business is just as great as in 
most other industries or businesses 


Actual studies show this to be tru 


Do some dairy companies hire too 
many dairy technology graduates and 
“show up’ the shortage of such men 


coll ve ke ace rs feel 


more vividly? Th¢ 
that this happens only in a minority of 
Cases. IS how Orne col 


Instead, | 


However, here 
lege educator put it 
believe a mayor problem is that thes 
companies hiring dairy technology 
graduates do not fully appreciate what 
the Se meh Cal do for th 1h loo THetdhy 


dairy technology graduates are ham 


pered by the failure of management 
to give them an opportunity to ce 
velop. This whole matter needs thor 
and the industry 


ough investigation 


leaders must appreciate the value of 
college training in the future develop 
ment of the individual plants within 
the industry Another Opinion 1s that 
companies do not provide a definite 
training program for the graduate with 
sone idvancement — if 


It would 


assurance of 


those graduate s make good. 


seem that it is not a question of hiring 


too many dairy tech vl iduates b 


wy one organization, but possibly a 
lack of a little extra guidance and en 
couragement for the college-trained 


in 





Regular dairy students 


One of the and 


pressing questions asked of the college 


most interesting 


leaders was “Do our colleges today 


teach too much specialization in Dairy 
mayorr The 


Technology for such 


answers were very sincere and showed 


a deep interest in that question. Phe 


vast majority felt that there was too 
much spec ialization taught to the 
Dairy Technology major. Because of 
this feeling, I might repeat that a 


number of schools ire now offering 


more courses outside the department 


. but more on an elective basis than 


specific required courses However 
this is admittedly not true in) some 
departments 

Thc colle vo Ci Chonpreaie ended 


with this question a ked of the dairy 
Do vou think the col 
] 


lege department hould 


colle ve le ack rs 
require tu 
technology to 


dents majoring in dain 


have an equivale nt of one vear’s dairy 


plant experience before they receive 
al diploma possibly i college COUTSE 
for such supervised work?” The 
answers were pretty evenly divided 


but a slight majority of men thought 


that such a re quirement would be vers 


helpful to the student and to pros 


par tive emplove ! 


There are a few schools that have 


i similar requirement Others recom 


mend such procedure to dairy tech 
HApOrS The reason this question Wal 
sked is that many times a dairy plant 


operator mentions that some dairy 


graduates Cannot even distinguish one 
from an 
that 


had practical plant « 


of dairy 
Other 


i graduate ha 


prece 


othe r. 


equipment 
Opihion ir¢ when 


perience, his chances of advancement 


in the company who employs him in 


Please Turn to Page 92 
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Foreign Fats Precipitate 


Legislative Fight in California 


MITATION ice cream in California 
red-hot battle 


between producers and a distribu 


has precipitated a 


tor group favoring legislation permit 
ting them to manufacture and sell mel 
And the 


won the 


lorine along with ice cream. 
producers appear to have 
fight. 

Farm group pressure has forced the 
California Dairy Institute which spon 
sored the measure introduced in state 
legislature to withdraw its support of 
the bill. The 
milk distributor and processor organi 
that 
it had withdrawn its support “not be 


Institute, a statewide 


zation, declared in a statement 
cause it isn’t a good bill, but because 
the farmers and producers have falsely 
been led to believe we are trving to 
run them out of business.” 

Donald A. Carlson, legislative repre 
Dairy 


organization is) pre 


sentative of the Institute, has 
stated that the 
paring legislation to ban the sale of 
mellorine in California. He explained 
that existing laws allow the sale, han 
dling and distribution of imitation ice 
cream, but not in the same plants 
where the genuine article is handled. 
“discrimina 
that if there 


couldn't be orderly marketing of mel 


He believes this to be 


tory,” and declared 


lorine, if it ever comes to California, 
“we would just as soon see it pro 


State Senator Earl 
D. Desmond, who introduced the leg 


hibited altogether.” 


islation on behalf of the distributors, 
has indicated his 


the bill, if 


posed to it. 


intention to forget 


the dairy industry is op 


The controversy brought out some 


32 


By NEALE LESLIE 


interesting facts in regard to the imi 
tation dairy products issue in the state 
It was clear there was a definite split 
between the producers and certain of 
the distributors, but on the other hand 
the Challenge Cream and Butter As 
sociation, a big 


cooperative, spear 


headed the drive against the proposed 


bill 


Lynn Bramkamp, manager of As 
sociated Dairymen, Oakland distribu 
tors, stated at a recent dairy meeting 
that his group was prepared to com 
promise if it were discovered that the 
present law could not be retained. 
Chis compromise would provide for a 
fat audit in the manufacturing plant, 
prohibition of the use of dairy-type 
advertising in connection with mel 
lorine, a complete labeling of the prod 
uct, and a ban on the sale of the 


product in bulk. 


Che producers held that if the legis 
lature allowed such a bill to pass. it 
would open the door to fraud, since 
mellorine could be manufactured in 
the same plants as ice cream, and there 


would be no tests, such as the Bab 


cock test, to tell whether butterfat 
or vegetable fat were used in the ice 
cream. In fact, there was nothing to 


prevent the substitution of vegetable 


fats for butterfat in the ice cream 


There was also the feeling that the 
bill would be the opening wedge for 
wholesale adulteration of dairy prod 
ucts, since, if there were substitution 
of vegetable fats in ice cream, it would 
also be logical to expect the substitu 


whole milk 


tion in sweet cream o1 


Dairvmen claimed there is a corol 


lary to these restrictions under the 
state law, as the slaughter of horses 
may not take place at an abattoi 
where beef, swine or sheep are 


I 


slaughtered for human consumption 
that the sale ot 


is forbidden in restaurants 


They pointed out 
horsemeat 
or butcher shops, this restriction being 
tor the purpose of protecting the meat 
indiscriminate 


industry against the 


sale of horsemeat. 


faking another view, the distribu 
tors supporting the mellorine bill indi 
cated privately that they would prefer 
not to manufacture imitation ice cream 
or mellorine unless their hands wer 
forced. However, they expressed the 
fear that 


presently in the 


‘ 


some outside concern no 


dairy distributing 
business might come into the state and 
start manufacturing mellorine, making 
big inroads on the distributors dairy 
sales, such as happened In St Louis 
The distributors feel that 


would like to be in a 


Missouri. 
they position 
to meet competition in such an even 
tualitv, as it would be possible for 
imitation ice cream and ice milk to be 
sold in almost unlimited quantities by 
such competing organizations 


There is no question that the dis 


tributors are at a disadvantage under 
the present restrictions on the manu 
facture of ice cream, as laid out in 


the Agricultural Code. While the 
creameries would prefer to avoid hav 
ing two items on their shelves, ther 
is also the fear that if they don't get 
cream business 


Turn to Page QS 


into the imitation ice 


Please 
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The exclusive special cor- 
tugated cdnstruction of 
the Kusel Zig-Zag Flo 
Plate keeps \the milk in a 
"smooth" tutmoil assuring 
Maximum @xposure — 
heating and cooling is 
More unifarm — more 
thorough + more effi- 
cient. 
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Heating and cooling is perhaps the most 
important phase of milk processing. Over 
the years, many different methods of 
accomplishing this operation have been 
developed, but, we believe, NONE can 
compare in efficiency and practicability 
to the Kusel Zig-Zag Flo Plate Heat Ex- 
changer. This unit combines many exclu- 
sive design and construction features to 


KUSEL 3cg-Bag Flo PLATE HEAT EXCHANGER 


make it so outstanding that it is fast 
becoming the talk of the Dairy Industry. 


You will want to know why, of course, 
so we offer a nationwide system of rep- 
resentatives to tell you the details of 
design and performance. Contact the 
Kusel Distributor in your territory — he 
will tell you the Kusel Zig-Zag Flo story. 


Engineered and Manufactured by 


> oe Se -_ 


Psa 5 WS . tw 


WATERTOWN . 


Americo Dairy Supply Co., E. F. Frutche 
Cincinnati 2, Ohio Girton Sales 
Associate Products, Louisville 6, Ky. Heerema C 
Brown-Rogers-Dixson Co., Kusel Dairy 
Winston-Salem, N. C. 
Crouch Dairy Supply Co., Inc., Lincoln Equ 
Fort Worth 4, Tex. 
Dairies Service Company, Onondaga L 
nver 2. Cole 
Detroit Dairy Sales & Service C. k 
Detroit 4, Mict — 
Dico Company, Des Moines 5, lowa Riley Dairy 
The Dixson Company, Atlanta 3, Ga 
Drake Supply Co., In Vatley S 


Evensvi le 5, Ind. 


Eastern Dairy Equipment Co., 


Chicago 12, Ill. 
Eastern Dairy Equipment Co., Inc., Western Da 
Woodside 4, N.Y., N.Y. 
ees . 7 Sows ES ca 
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ey Co., Buffalo 13, N. Y. 
Company, Millville, Pa. 
pany, Paterson 2, N. J 
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Gas Flavor in Ice Cream Novelties 


QUESTION—We have a problem 
pertaining to chocolate-coated ice 
cream bars and chocolate-coated 
ice cream cones, such as drum- 
sticks. In the past years, and pres- 
ently, we have been developing a 
gas flavor on the chocolate of these 
items. It is only on the chocolate. 
We have taken cartons of the 
above commodity and actually 
gassed them from the exhaust of a 
truck, and find this flavor and taste 
identical. 

Can you give us any leads as 
to what may be causing this 
difficulty? 

—G. G. F., Wisconsin. 

ANSWER—The problem which you 
have with chocolate-coated ice cream 
novelties is not an uncommon. one. 
We have had it in our own plant, and 
the flavor is identical with the one 
you describe, although the causes, of 
course, may be different. The most fre 
quent trouble, however, is from the 
deterioration of the fat present in the 
coating and is often due to careless 


ness in the handling of this material. 


When novelties are dipped in the 
warm chocolate, a small amount. of 
milk fat is released to mix with the 


coating material. Thus you slowly ob- 


34 


Farm to Bottling Plant Delivery 


tain a mixture of milk fat and choco 
late fat in the coating tank. At the 
end of the day's run, the left-over 
chocolate — is usually stored without 
much regard to proper refrigeration 


or bacteriological consideration. 


With the resumption of operations, 
the held-over material is usually mixed 
with fresh chocolate and the combina 
tion again used for coating. This pro 
cess may go on for a number of days. 
Eventually the fats break down and 
off flavors and odors such as you 


describe result. 
We have controlled the problem 


completely by quickly chilling the 
old chocolate and = storing it at low 
temperature, and by complete peri 
odic cleaning of the dipping tanks, 


including the discarding of held-over 


Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. 
Holland, Department of Dairy 
Industry, Stocking Hall, Cornell 
University, Ithaca, New York. 


INDUSTRY 
PROBLEMS 


Gas Flavor in Ice Cream Novelties 








material. Experience will show how 
often this must be done in your own 


plant. 


Farm to Bottling Plant Delivery 

QUESTION—We are investigating 
bulk tank farm pick-up for some of 
our producers and would like your 
opinions on: 

1. Possibility for direct trucking 
from farm to metropolitan market. 

2. Possible increases in bacterial 
count of the milk during transpor- 
tation. 

—wW. C., New York. 


ANSWER—We_ have’ heard _ that 
there will soon be an operating bull 
pick-up route which will deliver milk 
directly from farms to a metropolitan 
market. As we see it, there are se\ 
eral advantages to this procedure 
There would be no need to maintain 
receiving plant facilities for weighing 
cooling, and pumping milk, at least 
for that portion of the milk handled 
in bulk. 


would result until the receiving plant 


Probably no great savings 


could be completely eliminated 


In many cases, this method would 
result in fewer truck miles to get milk 
to the consumer, and would make it 
possible for an organized group ol 


producers to shift quickly from one 


Please Turn to Page 100 
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MERCHANDISING AIDS THAT SELL! 
‘ucking It pays to follow Johnston when you want bigger- By 
narket. than-cever chocolate drink sales. Remember the Kiddie- | 
acterial Kup Promotion? What a tremendous selling job! Or a 
inspor- the Pull-board Contest? That was successful all over 
the country. Now, Johnston has another giant profit | 
fork. builder for you. It’s the record-breaking s/eak knife | 
Ia promotion. ” ik \ 
( Ma - < 
i Yes, you can count on Johnston to point the way to ———~ | | | 
- more chocolate drink profits. Join the hundreds of ' ' | 
= chocolate drink producers making big money with 
ypolitan sales-proved Johnston merchandising aids and taste- 
ire Sev proved Johnston chocolate powders and syrups. See, | ‘| 
cedure your Johnston representative for full details or write: 7 \ 
d J | | 
naimmtam \ | j j 
eighing ROBERT A. JOHNSTON COMPANY \ A} { \\ # 
it least | MILWAUKEE, WISCONSIN HILLSIDE, NEW JERSEY te | | 
‘ ast 4 ‘I 
handled f 
savings 
1g plant ° . . . 
: Build Chocolate Drink sales with this 
( 
_—* beautiful steak knife (worth $1.00) 
zet milk This valuable new premium is real sales magic. For 
make it instance, in Milwaukee, it has helped boost choco- 
roup ol late drink sales over 92%. Put this profit-builder 
om om to work for you now. maton 
( j 
, CANDIES AND CHOCOLATE 
a 
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Bottling costs tumble when 


These figures are based on a 25¢ saving 


in cap cost... and frequently the savings 
Ys are even greater than shown. 


Sm K\ Housewives everywhere have shown they approve of Dacro’s neat, sanitary 


Loe 4\ 
‘ { yp>- rp ° ‘ P a one - 
CARE appearance. They like the protection this milk cap provides. They are enthusi- 


{ “ astic over its convenient hand opening and the perfect re-seal it makes. 
—Send for your Dacro Representative. Find out how you can 


get the same money-saving advantages hundreds of dairies are already enjoying. Ask 


to see actual records of the amazing results Dacro produces. 


Crown Cork & Seal Company /; 


Baltimore 3, Md. World’s Largest Manufacturer of Closures for Glass Bottles 


” American Milk Review April, 


XUM 


29 ~—-s- you install P-38 Dacro 


You begin a more profitable operation with the very first run you make with the 
P-38 Dacro Cap. The original cost of the cap is less . . . in most cases at least 25¢ 
lower per thousand than larger milk caps. Although this may seem to be a small 
figure, it can add up to a very substantial amount over a few months, particularly in 
the dairy that processes 30,000 or more units per day. Just take a minute to 


glance at the chart on the left and see what P-38 Dacro’s lower cost can mean to vou. 


only one way 


The almost perfect capping efliciency you get 

with P-38 Dacro not only eliminates costly, time- 
consuming delays due to cap trouble but gives a 
smooth, fast operation that speeds up all of your 
other equipment. You turn out more cases per hour 
at considerably less cost per case. 


In addition, P-38 Dacro eliminates the expense of a 








of J second capping operation . .. you require fewer 
ry 
thu operators . . . save the time used to coordinate filler 
and hooder... reduce bottle breakage... save milk. 
All these savings can be added to your profits every 
7 day you operate with P-38 Dacro. 
Ask 
” 
LOWER 
CAP 
cost 
e . 
The (9p with A \tbree\ cress P.38 
OPERATING 
EFFICIENCY 
ottles 
COMPLETE 
CONSUMER 
ACCEPTANCE 
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XUM 








(Left) 
Cases being fed into the case stacker from left, showing electrical 
panel and stack height control, with completed stack on floor 


chains at right. 


(Center) 


Stack being formed in the case stacker, showing distance between 
incoming cases and those already in stack, with completed 


stack being slid off floor chain onto truck. 


(Right) 


Cases stacked five high coming from the case stacker 





New Methods in Handling Milk Cases 


By H. C. MOJONNIER 


VER. the past 25 vears, the 2. Automatic stacking of cases 

methods of handling milk Adapted from the citrus industry by 

cases have more or less Arden Farms and now used by them 
grouped themselves into standard pat in two Los Angeles plants. 


. Pa » . , =, . 
terns. Perhaps the so-called Belt § Use of floor chains and automatic 


S mm” ‘VE , Le 93 , 
ystem developed mn the early 1930's stackers inh cold rooms. for handling 


in Chicago is the most common of all of cases in stacks 


systems, and the most economical. Re 
t. Use of floor chains and stackers 
cently, however, several new. original 


v West 


Coast dairies. Some have already been 


in docks for stack handling of cases 
ideas have been advanced | 


for wholesale trucks. 


cliscussed in previous articles, and ob 5. Automatic un-stacking of cases 


viously merit the thorough under Some ot the original thinkers of the 


standing of dairymen everywhere. The Los Angeles area should be men 


purpose of this article is to claborat tioned. They are Jim and Joe Bahan 


on previous discussions of several of of Royal Farms, also William Stable1 
these new methods. First, let us enu and G H. Brockmever of Arden 
merate them: Farms, and “Corky” Bloise and_ the 


Michel Bros. of Edgemar Farms. The 


|. Pre-stacking of loads for retail 
dairy industry can use many people 


routes for loading by the = drivers 


Started by Roval Farms and now used of the caliber of these men 


by Edgemar Farms and Arden Farms Now let us discuss the methods and 
of Los Angeles, and others point out significant tacts 
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| 
| 
Courtesy of Mojonnier Bros 
Meth 
Meth 
Li 
mn 
1. Driver Loading of Retail Cases \ 
Figure | is a sketch showing a hypo 
thetical plant using : 
a. Conventional “Belt System 
Loading. 
b. Original driver loading system 
for use in mild climates with cases iced 
and stacked outdoors. Bottling don 
during the night. 
c. Same system converted ti n\ 
climate by enclosing the stacking are i. 
and turning it into a cold) room 
Bottling done day or night 
Let us compare the operating cost 
of (a) with the cost of (b) and (« Phi 
two latter cost the same to operat 
with the exception that it is necessar 
when using (b) to bottle at night 
which calls for a premium in pay rates 
for the late shifts 
Let us assume a plant using glass 
bottles at the rate of S cases per mi Fig 
ute and operating 60 routes dri 
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Method (a) 


Courtesy of Mojonnier Bros 


Labor required to load out cases into trucks 


2 men stacking cases in cold room for 7 hours 
3 men loading out cases to drivers for 2'2 hours 
Driver’s time receiving cases and stacking in trucks 


Total time required 
Method (b) or (c) 


Driver's time to load 


Total time required 


Let us review the method of opera 


Method (a). 


a 


Proc. 








Cold Room 


Garage 


(a) 








and 
re stacked off in the cold room din 


Cases are 














Figure 1—Three methods of loading are shown in these diagrams. 
driver loading system for use in mild climates with cases iced and stacked outdoors 


Labor required to load out cases into trucks. 
1'2 men to stack cases for 7 hours 


ing the bottlir 


a pre-determined 


14 man 
7'2 mon 
6 man 





27'2 man 


10'2 man 
9 man 


19'2 man 


iv period 


stacking 




















Cold Room 


~<- Conveyor 


| 
: l 
| <— Case 
| | Stacking Area 
A, a 
L Garage or Lot mal 





hours 
hours 
hours 


hours 


hours 
hours 


hours 


according to 
pattern 
Early in the morning, drivers come up 


to the cold room windows and receive 


Plan A illustrates the 











Courtesy of Mojonnier Bros 


their loads through doors from 


men. stationed 


pass 
inside the cold rooms 
By careful arrangement of room, con 
veyors, and product stacks, the man 
hours can be held to the amount shown 


above 


Method (b) and (« Cases are con 
filler to the 
load for each route is 
stacked in a 


These stacks are usually placed 2 or 3 


veved from. the stacking 
area, Where the 
completely given area 
to a truck position. Assuming that 3 


routes are stacked per position and it 


Cold Room 


3 Routes 
in each 


space 


1 

1 
7 

1 

1 

i 

a 








Garage or Lot (c) 














conventional belt system 
Plan C is the same as Plan B, except that the loading 


Plan B shows the 


area is closed in so that it becomes a cold room and can be used in any kind of weather 
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Wholesale Dock 
— a poo 
Hold Over Box rl Retail + 
Ee 
Lea Box J al 
i EE B 
Stacker 














=. | 











Section AA 











Section BB 


Figure 2—This diagram shows a loading system with the conveyor chains recessed in the floor. With this system, the product moves 
from the filler to the stacking machine to the trucks in stacks of any desired height. 


takes 


his own 


15 minutes for a driver to load 
truck, the entire 60 


will go out 


Stacker 


routes 


from 20 openings in 45 


Proc. Room Cold Room 
‘ped Td 


minutes. 


The early morning time element be 


comes more and more important in 
many places as new laws are enacted 
keeping trucks off the streets prior to 
am. The 


fact that all loading can be done by 
x0 Oy} 





6 a.m. or, in some cases, 7 





methods (b) or (ce) in 15 minutes 


while method (a) requires 2 hours 


assuming 3 wall openings, is becom Garage 


ing an increasingly important point 


Automatic Stacking of Cases—A 
case stacker is a true mechanical man 
If he is taken care of properly, he will 
deliver a much larger dav’s work than 


A good man can stack 10 

















al human 


























cases per minute for a short time, per 
A stacker 


cases per minute indefinitely 


haps more, can handle 15 


(a) (b) 
Figure 3—The conventional method of handling cases and loading crates is shown in 
diagram (a). The new method with a stall for every truck is shown in diagram (b). The 
dock becomes the garage, and trucks are not moved after they are in position 


and new 


contemplated models can perhaps 


double this figure. One man can easily 


handle 20 cases per minute in stacks Man Hours to Load Truck Only 


: With Stacker Without Stacker 
Let us look at some cost comparisons. 








Nees belie ins opposite ciliates’ ee Truck 150 cases 25 70 
elay Truck 800 cases 1.00 2.80 

These figures are of little value ex tail loading. However. there is also a The conventional method for load- ? 
cept to demonstrate that the stacker movement in the direction of the 5 ing such a box is to feed it with a con 
can more than take the place of a day week for bottling. This makes a vevor 20” off of the floor and to stack _ 
man. Stacking of cases is the greates hold-over box essential. The use of a by hand the cases off the conveyor 
part of a loading job. The man still wholesale dock will be described be onto the floor During the Joadout 
needed with a stacker can deliver a low, but it is important to note that period, the stacks of cases are broken 
much large output if he receives his the size of a hold-over box can be back down onto the conveyor and 3 
cases in stacks. The minimizing of reduced 50% if a stacker and wholesale handled singly. The maximum ca 
the risk of sprained backs is also a loading dock are used instead of the pacity of a good man for this wail a 


dividend to be thoroughly weighed. 





conventional method of storing prod 


ucts in the cold room. It is necessary 


is just about 8 cases per minute 


3. Floor Chains and Stackers in If, however, the cases are systemat 
Cold Rooms—The trend in Southern in any of these systems to use a box ically stacked as they enter the cold 
California is towards the elimination for short items, and it is practical to room, and the cold room conveyor 
of cold room space for wholesale combine this with the hold-over box chains are recessed into the floor, this - 
trucks and towards method (1) for re into a single cold room Please Turn to Page 102 we 
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with DIRECT FARM-TO-DAIRY BULK PICK-UP 


Farmer—hauler—dairy—consumer—all benefit when a modern Heil 
farm pick-up tank and refrigerated farm storage tanks replace the 
back-breaking labor, expense, and investment uf 10-gallon can oper- 
ations. The farmer can increase his herd without a corresponding cost 
increase. Hauling costs are reduced. One pick-up tank can serve 
several routes on alternate days. Country and city dairy receiving 
rooms are eliminated. Fast farm cooling to below 40°, less handling, 
and close control in transit, result in higher quality milk. 


— 


} moves 





HEIL FARM PICK-UP TANKS 


Sede 


As the pioneer and principal producer of bulk milk 
transports, Heil has been building transports for farm 
pick-up service since 1941. These experience-backed 


own in °° . 9: ° ° 

b). The “receiving stations on wheels” are making farm pick- 
cre up operations pay off with increasing effectiveness 
ick Only 

ut Stacker throughout the country. 

on Heil farm pick-up tanks are available as truck tanks 


in capacities of 1000 to 2500 gallons and trailerized 
The Heil fully insulated, stainless steel service cabinet houses tanks range from 2500 to 4500 gallons. 


inlet-outlet valve, reversible or centrifugal pump, sample trays, 
ice chest, sanitary hose and couplings. Separate motor cabinet 


or load } 


h a con 


to stack (see door at left in large photo) keeps all heat from motor or Get complete details. Write for illustrated literature 


dirt from electric cable out of service cabinet. 


on the farm pick-up story. 


THe WEL €. 


vstemat DEPT. 3543. 3035 W. MONTANA ST. - MILWAUKEE 1, WIS. 


= ] , . 

he cold Factories: Milwaukee, Wis.—Hillside, N. J 

onvevol District Offices: Hillside, Washington, D.C., Atlanta, Cleveland, Milwaukee, 
Detroit, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle 


OnvVvevol 

loadout 
» broken 
yor and 


im Ca 





‘is work 


ate. 





oor, this Heil trailerized farm pick-up transports are designed for large 


: freduction farm routes, have similar service cabinets at reor. MT-1 
p2, Wo compartment transports have side-mounted cabinets. 
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CCIDENT 


one of the 


PREVENTION | is 
most lucrative ac 


tivities in the operation — of 


trucks. It has been proved time an 
that 


both severity and frequency to a small 


again accidents can be cut in 


fraction of present rate if no contin 
uous accident prevention program has 
\ well ordered pro 
vram to get results has several facets 


Sonu 


been in existence. 


must be 
make the 


program 


person of importance 


and must 


rules of the 


interested in- it 


ProvVIstons and 


stick. 


Po begin with should be a 
thorough test of a new driver's ability 
to handle a truck correctly before he 


on the highwavs with 


there 


is turned loose 


it In most small companies there 
might not be anvone available and 
competent to give such a test. At least 


the management mav not think ther 


iS anyone ay ailable 


What about one of the older drivers 
who has a good record? He may be 
excellent for this purpose if he is given 
a little help. True, you cannot simply 
turn a senior driver loose with an ap 
plicant for a driving job and expect a 


report of great accuracy and value 


For a driving test. the 


( heck 


him to check as satis 


CXamMine! 


should sheet 


have al which 


would permit 


factory or unsatisfactory the 


Various 
detailed characteristics of the appli 
cant It is not necessary to have the 
examiner pass upon the competency 


of the driver applicant. He can be 


used merely as a reporter whose r¢ 
port shows how the vehicle was 
driven. Whether or not the applicant 
is a good driver can be determined 


check 
well to let the 


by examination of the sheet 


However, it might be 


examiner have a vote or at least a 
chance for comment. No matter how 
comprehensive, there mav be faults 


42 


that can only be revealed by such 


comments from the examiner. 


If the feeling persists that there is 
no one available who can take a suf 
ficiently objective view to give an ap 
plicant a fair test, an expert examinet 


probably can be obtained for a small 


fee. Most 


driver-instructor 


have a 
Very 


likely the high school has a driver-in 


automobile clubs 


who can do it. 
would like to earn an 


structor who 


occasional tee. hese outside examin 
ers of course apply only to examina 
tions for drivers of small trucks. When 
drivers for the larger vehicles are un 
der consideration, it is necessary to 
secure some one with large truck ex 
p< richce and this probably means a 


senior driver. 


If there are accident repeaters 
unong the drivers who are already on 
they should take the test 
More often 


uncover the 


the pavroll 
the same as a new driver. 
than not, the test will 

fault that is causing the repetition of 
accidents. In any event, it will focus 
attention on the fact that management 
IS seriously CONCCTIL d about accidents 


and does not conside1 them als inevi 


table. 


Two miles of driving is a sufficient 


distance for the driver-examiner to 


check most of the ordinary driving 


conditions if the course has been 
thoughtfully laid out. The course 
should) include” traffic driving, hills, 


both up and down 
lefthand 


trolley cars and 


curves, right- and 


turns ind streets where 


buses are encoun 
tered 
should 


\ written test accompany 


the driving test. This can be framed 
with questions and a choice of answers 
so that the 


do any 


driver does not have to 


writing The great value of 


the written part of the test is that thi 
either knows 


drive) indicates that he 


Accident 
Prevention 


or does not know how to drive cor 


rectly. 


If his answers indicate that he does 
know, he is scarcely in position to vio 
late good driving rules in actual prac 
tice. If he does not violate good driy 
ing rules, his accidents will be few 
and far between. If he does not know 
then management is in position to call 
him in and instruct him until he does 
know. 

Every accident should be reviewer 
by a board constituted for that pur 
pose. ‘| he board should consist of the 
man directly in charge of drivers. th 
man in charge of sales, and the high 
est ranking member of the compan 
who is available for this work. A repre 
sentative of the insurance — carriet 
would make a valuable member of th 
group. 


In reviewing accidents, each one 


should be re-enacted with a diagram 
board showing the several types of in 
the curves such as 


Minia 


ture or toy trucks can be used to place 


tersections and 
driver will have on his route 
the vehicles in their relative positions 


This should be done with the driver 


present if possible. 
makes it awfully 


real cause of the accident if the 


This procedure 
hard to conceal the 
grou] 
really 


wants to determine it 


The board should not concern itself 


primarily with the legal aspects of the 
accident. It should 


ie 


attempt ti 


termine if the driver was handling his 


vehicle with reasonable prudence an 


according to company 


rules. These can be and should be 


two very different things 


If the driver is charged avith r 
sponsibility for an accident by the r 
view board, he should be made t 
take the driving test again If hi 


Please Turn to Page 98 
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Yes Indeed, Friend. . : 
MILK ROUTE DELIVERY 


soon wears out ordinary trucks— 
ime = but NOT these 
BAER fees cona-tire <> DIvCcOS! 


ALL oay LONG! 
=~ a STARTS 300 EACH bay! 
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of —~ 
the m ry 
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of the 

to cde 

| ne? his 

aia te 

7 _ The ONLY TRUCK 

the re Specially Engineered for RETAIL MILK DELIVERY! — 
rac to 

if he 
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NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL,.. 








peta 
“\ a 2 
Se a ado pope rap 12s, uy 
v a wy ine io ny iM 
EB 
nia “i Saino “4 = . 
Bf yt cinibisianyng gy Yin, eh 
ee, ee nace Meise 


metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
néver cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
- metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
s Special Bronze 
{ Stainless Nickel Silver 
LS 


Guarantee 


Stisfaction fully 


EQUIPMENT 





or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Order From Your Jobber 





—_—  o—_—_ 
JOHN BRANDT, Dairy Leader 


OHN BRANDT, MINNE- 
J APOLIS, president of the 

National Milk Producers 
Federation and of Land 
O'Lakes Creameries, Inc., 
died suddenly of a heart at- 
tack March 4. Mr. Brandt is 
survived by his widow, Maude 
Caswell Brandt. 

Funeral services were held 
in Minneapolis on March 7 in 
the Hennepin Avenue Meth- 
odist Church. 


In a telegram to Mrs. 
Brandt, Representative Au- 
gust Hl. Andresen expressed 
the condolences of the entire 
Minnesota congressional dele- 
gation. Mr. Brandt was char JOHN BRANDT 
acterized by Charles W. Hol- 
man, secretary of the National Milk Producers Federation 
as “undoubtedly the greatest personality and soul in agri 
culture.” 


“His career,” said Mr. Holman, “was distinguished 
by an unselfish devotion. His interests and unflagging 
energies were directed towards the needs of the dairy 
farmers, and extended to all agriculture and to the best 
interests of the nation.” 


Mr. Brandt was born on a farm at Forrest City ne: 


Litchfield, Minnesota. He received his education in a 
schoolhouse that stands at its edge. With farming his oc- 
cupation, he became interested in farmer cooperatives early 
in life, serving as a director and officer of local associations 
at the age of 21. 


fond 


Prior to helping form the nucleus of Land O'Lakes in 
1919, he served as secretary of the first cooperative livestock 
shipping association in the United States. He became secr 
tary for one year of Land O'Lakes Creameries, Inc., which 
was organized in 1921, and served as its president until 
his death. 


le had been president of the National Milk Producers 
Federation since 1941; president of the Dairy Products Mai 
keting Association, Chicago, since 1938; and director of 
the 7th district, Farm Credit Administration since 1935. TH: 
was consulted by numerous government and congressional 
committees as a spokesman for dairy farmers, and was the 
exponent of the “Brandt Plan” self-help agricultural program 
for the control and disposal of agricultural surpluses 


At the time of his death, he actively operated his 560 
acre family farm at Litchfield, Minnesota 
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: FIELD GROWN IDEAS... 


A 


Now in our Bigger and Improved Line 





DiaMonpb ALKALI has been analyzing special problems reported from 


the field. Now we are ready with a line of improved washing com- 


| pounds and cleaners which have grown out of this field work. 

Our new B. B. Soaker Alkali (for medium and medium hard water 

| jf areas) takes its place between Hardnox and Hi-Test (for softer 
P. 7 Pn waters) and H. W. Soaker (for the hardest waters). Also our H. W. 


Soaker Alkali has been strengthened in wetting and sequestering 


@ 


properties. 

Our cleaning compounds—A. P. W., Hi-Speed and Dreadnaught 
have all been given more wetting agent content. greater sequestering 
and water softening power. DiaMonp has also added a more effective 


complex phosphate without increasing prices. 


U. S. Distributors of Diamond Cleaning 
Compounds: Cherry-Burrell Corp., Meyer- 
Blanke Co., The Hurley Co., Miller Ma- 
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chinery and Supply Co. and Monroe 
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DO YOU KNOW which you should use? See our DIAMOND .| Dairy Machinery, Inc. 


Technical Serviceman. His help is free, why not TECHNICAL 


° ERVICE 
use it? He may be able to save you money either rae 


by recommending a less expensive compound 
which suits your conditions, or a more suitable 
compound which will give you better results. Get 
in touch with DIAMOND Technical Service today. 


DIAMOND CLEANING COMPOUNDS 


DIAMOND ALKALI COMPANY...CLEVELAND 14, OHIO CHEMICALS 


LO 
DIAMOND 
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We will be wiser xx mouths 


from uow, rays au Okie Dealer 
ta this practical discussion of 
STORE 


fia 


DIFFERENTIALS AND 
CONTAINER SIZES 


By WALTER MOLER 


Walter 
in’ Dayton 


Voler 
Ohio, is a 


Volers Belmont 
well-known figure in’ the 
midwest. He 


President of Dairy 
dairy 
makes a habit 

and thinking. In this article, the 
which he delivered before the Ohio 


Association, he pressing 


industry, particularly in the 
of looking 


substance 


learning, 
of a talk 
Products 
problem of differentials and container sizes 


Dairy discusses the 


er a 





tablish a differential greater than on to December 1952, actually from 15 
cent. In some towns, milk and_ icc cents retail to 23 cents per quart ol 
WALTER MOLER cream stores were established. Thei regular milk in our market. It was 
prices were as much as two or three hard to resist wage demands du 
ROM 1920 to 1930 most of the cents) per quart less than regula ing this period, with or without 
milk in the United States was sold wagon prices, in a number of in union. And the higher wages and ce 


by retail routes in quart bottles stances. So the pattern of the ‘thirties mands went, the more the threat be 
Some milk in these years was sold by in general was: first chaos, then rela came to our normal wholesale and 1 
the grocers, mostly at the prevailing tive stability accompanied by the in tail distribution pattern. 
, © , a , « . re ( . { 
retail price or above. Let's call thi troduction of milk stores and store di After 1946 most companies foun 


the pattern of the “twenties ferentials below established wagon 


some price resistance and as al result 





In the early ‘thirties we saw the start 


of the depression, milk wars, cut 
prices, cheap milk out of stores and 
much producer ill-will and chaos 


Many state milk control laws were en 
acted during this period in an effort 
the fluid 
milk industries. As the farmers’ organi 


to bring some. stability to 


zations becamé and as 


milk 


higher prices and more stability were 


stronge! more 


control laws became effective. 


the rule in most markets 

Many stores found out during this 
period that a price lower than the 
Wagon price would attract and hold 


In some 
markets from 1930 to 1940 some chain 


some regular milk customers. 


stores established a selling 


price ot 
one cent below the wagon price. In 


other markets, stores were able to es 
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prices In some towns 


In the early ‘forties prices stayed 
pretty stable, milk was short, farm 
and selling prices were frozen, sub 


sidies were paid to the producers dun 
ing the war years ending in 1946. D« 
liveries were restricted, bottle charges 
were imposed, actions which helped 
the 


Buying was more of 


to stabilize distribution 


pattern. 
a problem than 
selling, so the distribution followed the 
general pattern that was in effect when 


World War Il broke out 


Krom 1946 to 1948 controls came 


off—prices rose due to greater demand 
and greater purchasing power. All 
during the ‘forties wages were rising 
so the cost of distribution kept rising 
and retail delivery 


especially costs 


Milk prices rose almost 50% from 1946 


many different 


tried the half-gallon and gallon bottle 


companies in cities 


is a device to reduce prices. 


It seems to me today we are faced 
with two distinct problems, and I think 
them as tw 


we should try to solve 


different problems. 


The first of these problems. is the 
differential. 


store 


I think we must admit many stores 
are going to sell milk cheape: than 
sell it off Eco 
nomically they can justify it. The dif 


city to cits 


we can retail routes 


ferential will varv from 
according to the marketing conditions 
peculiar to that market, consequenth 
our problem is to figure out what is 


the right differential for each city 


I admit us don’t like this 


some ot 
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It was 
ls du ie 
—- Yes, when you choose Vitex products you 
add get the extra-profit assistance of your 
mid ce a . “ . 
Vitex representative — a seasoned dairy 
eat be . _ ° ° ° “Ris 
specialist. This trained, dairy-experienced 
Allie It . . . 
representative in your area — with a RELY 
broad knowledge of management, sales, 
g . £ , ON THESE VITEX 
found advertising and production — is ready to QUALITY PRODUCTS 
i result come into your company to discuss your Vitex Natural 
cities plans and problems with you. He holds Vitomin 0 
1 hotth sales meetings .. . round table discussions UVO-CRYST* 
with your routemen . .. helps set up Fore Coystattine OG, 
_— sales contests . .. shows you how to ‘ Vitex 
acer ‘ - ‘ tural A 
I think build more sales, sell more dairy venetian 
thin inte of ain Vitex A-D 
See products at greater profit. Oetntee heat 
Pure Crystalline 0) 
NOPCO Multi-Mix 
is the (All Vitamin 
Concentrate) 
stores PLUS NOPCOL DP 
- . (Irradiated 
r than Vitex Products Vitex Promotions Ergosterol 0.) 
;. Eco The most complete line of top-quality vitamin Newspaper, radio, direct mail — profit promotions 
he dif concentrates in the dairy field. tailored to your needs. qip 
to city 
mere 7 oan * 
ditions af Tacscancr] 
juenth FREE! Write today for brochure, ‘ S ie ww 
; “ » A Division of NOPCO Chemical Company 
vhat is Vitex . . . helping you sell. , : I . =) 1953 NOPCO Chemical 
H Harrison 12, N. J. Company 
. . . ‘ *Trademark ef NOPCO 
ce this Pioneer Producers of Vitamin Concentrates for the Dairy Industry Chemical Compeny 
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ie THE Cows FAULT IF IT 
GETS HiT BY A TRAIN 
IN ARKANSAS 


A RECENT DECISION OF THE 
ARKANSAS SUPREME COURT WAS 
THAT A RAILROAD 
ENGINEER CANNOT BE RULED 

NEGLI 


IF A TRAIN KILLS AN 
ANIMAL ON THE TRACKS 


FURTHER RULING WAS THAT 
THE (LAST OF 
A a ene. 
SUFFICIENT WARNING For 


ANIMALS TO GET OUT OF THE WAY OF 
A TRAIN ——. 








MISSION MODEL 13, 


A PRIZE HEREFORD 
OWNED BY 
FF. MS/NTOSH 


OF SPENCER, WEST VIRGINIA 


ARTIFICIAL EYE 











TO 
PRODUCE A GOOD 


MILK COW 


NOW RANKS 


FOURTH 


AMONG ALL THE STATES ping! 
IN THE PRODUCTION OF (30/77) 











fact of life, retail men especially don't competition between the — different 
like a store differential, but Tam sure General Motors car agencies. If Gen 


nothing can be done about i 


eral Motors had no other competition 


than from their own agencies. the, 
In our market in Dayton, Ohio, on 
still would have competition 
quart of paper out of the store sells 


for one cent under retail The half Now the answer, as I see it, to this 
gallon paper sells for 1% cents per problem is bett r informed and trained 
quart under retail. If your market men on our retail routes. Most cus 
has a store differential like ours has tomers like retail service and will con 
then each time vou drop all prices it tinue to use it providing we can curb 
an orderly fashion. vour lowest pric higher labor costs and explain whi 
item like our half-gallon paper be retail service is worth a reasonable d 

comes more competitive, or more livery cost. 

nearly able to meet vour lowest priced In order to get better men. we all 


. ; 
competition must devote more time to selection 


ee a a Selection is the most important job 
tail, my retail and wholesale men are in my company. T personally do 99% 
furnishing part of their own competi of the hiring 
tion. But this is no different than the The Milk Industry Foundation has 
48 


a selection kit that is very luabl 


In many areas personnel consultant 
are available for a fee. The can |} 
helpful in selection. Most ¢ IPanies 
use care in the selection of t KS and 


equipment I think as much Cars 
should be taken in the sel tion of 


employees. My old cry has been wh 


you hire is almost as important as why 


you marry. Poor, uninformed « mploy 


ees can hurt our whole indust 


Now our No. 2 problem, as I see jt 
is the proper differential between the 
one-quart container, both paper and 
glass, and the two-quart container jy 
either paper o1 glass. I feel sure they 
is a proper differential, but I don’ 
think it is as large as man dealers 
and markets have started out with | 
think many people still prefer tl 
quart package, either paper or glass 
over the half-gallon or gallon. Hoy 
ever. they will buy these packages 
they are priced lower than the sing] 


quarts. 


The half-gallon paper packag 
properly priced, can play a useful ai 
important place in store distribution 
| believe the impulse to buy half-gal 
lons from a store is greater than fror 
retail routes. But I think the half 
gallon package is here to. stay an 
will play an important part in milk 
distribution in the future, especiall 
in stores. However, I don’t think j 


Was as necesaryv as many seem to think 


Watchful waiting should be pra 
ticed in as many towns as_ possible 
Sound experience will come out 
some markets. I feel sure the right dif 
ferentials will evolve; that means the 
right store differentials as we I] as the 
right differential between the quart 
half-gallon and gallon. IT don’t: think 
that these differentials, over the long 
pull will by is large iS SOM people 


now think 


It is easy to jump into halt gallons 
of glass or paper or both, but unless 
vou are forced to make a decision now 
it seems to me a sounder decision Cal 


be made in six months. 


If vou now have only a quart opera 
tion, | think you should consider set 
ously how much in the way of ¢ ipital 
investment it would cost vou to split 
vour volume by adding the second 
bottling line. Many good efficient op 
erations will be upset by adding the 


S cond size contamer 


Phe ase Turn to Page 9S 
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3j-way 
agitation 





Pasteurize milk and ice cream 
mix with the Pfaudler LO-Vat 


Designed for efficient pasteurization of milk, ice 
cream mix, skim milk and chocolate milk, this 
unit may also be used for processing light cream 
and buttermilk. 

Thorough, uniform mixing is provided by a 
propeller agitator which prevents lumping. This 
is very important in ice cream mix where skim 
milk powder is used. 

Heating is provided by vapor steam, chilling 
by cold water. Non-pressure jacket is insulated, 
has one-piece all-welded cover. 

Capacities are 150, 200, 300 and 500 gallons. 


THE PFAUDLER CO., 


Yfaudler 








Quickly process up to 1,000 gallons 
in Pfaudler pressure process vats 


To help you cut operating time in heating and cooling of 
full or partial batches, this Pfaudler stainless steel pressure 
process vat has been redesigned to give more efficient 
agitation. 

\ sweep-type agitator, working close to the tank bot- 
tom, rotates slowly at 9 or 18 R.P.M. Speeds are easily 
interchanged. In combinaiion with the side wall baffles, it 
sets up a three-way fluid flow: 

l. Rotating agitator creates circular motion of product. 


2. Pitched blades direct fluid upward, for bottom-to-top 
circulation. 


3. Baffles deflect product into center of vat, forcing other 
product out to walls. 
Thus every ounce of your product is brought into contact 
with the walls, for exceptionally fast heating or cooling. 

For partial batches, baffle may be removed to prevent 
entry of air at surface level. 

Available in capacities of 500, 800, and L000 gallons, 
Pfaudler pressure process vats are of all-welded stainless 
steel construction. Bottom and side are separately jack- 
eted. Both are tested to L100 psi. Bottom jacket may be 
used alone for small partial batches. 

Heating is by vapor steam or hot water; cooling is by tap 
or chilled water. Special ammonia jackets also available. 


For full details, consult your nearest Pfaudler Dairy Distributor. 


ROCHESTER 3, NEW YORK 


STAINLESS STEEL PASTEURIZERS, PROCESS VATS, 


STORAGE AND WALL-COOLED TANKS 
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MILK BOTTLE 
COIN BANK 


New Promotion 
Sensation 


Here is a hot new pro- 
motion idea to. stimu- 
late the sale of milk and 
other dairy products. 


Use it as a promotion 
item with sales of cot- 
tage cheese, chocolate 
milk, whipping cream, 
butter, orange drink or 
any other item you 
have. 


Use it as a good-will 


gift on special occasions 


... births, anniversaries, 
holidays and vacations. 


Use it as an adver- 
tisement, carrying your 
name or slogan into the 
homes you serve. 


Use it to introduce your 
dairy to new accounts. 


Chromium top and pyro- 
glazed ad make this a 
real quality item. 


Send for free sample 


and full particulars. 


The 


BOWER 


MANUFACTURING COMPANY 


1028 South Tenth Street 


Goshen, Indiana 
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THE COW HAS 
IN 


AIRY producers who milk their 
cows with electric machinery, 
or water their herds from elec 

trically-driven wells, or who depend 
on power for other operations on thei 
farms, have a greater stake in civil 
defense than they miay think, even 
though they consider their land and 
their cattle to be “safe,” the Federal 
Civil Defense Administration warned 
recently. 

In natural disasters, such as electric 
storms or floods, farm areas frequently 
undergo drastic losses due to powe1 
failure, lack of communications and 
transportation, inundation of pasture 
lands, and similar problems. in the 
event of an attack on our cities, the 
impact on our farms might exceed that 
caused by natural disasters. For, if 
cities were to become the butt of en 
emy action, power lines that run 
through these cities might be dis 
rupted, electric generating equipment 
might be bombed, and large powe1 
projects such as hydraulic dams might 


be subject to sabotage. 


In attected areas, farmers could ho 
longer operate milking machines, milk 
coolers or separators. The water pump 
would stop working, refrigerating fa 
cilities would be cut off. Television 
and radio would go by the board, and 
at night the electric switch would not 


bring light. 


Most commercial dairy farms op 
erate close to the large cities of the 
nation, according to the Department 
of Agriculture, and would be particu 
larly vulnerable under attack condi 
tions. In general, one electric milking 
system and one Dah Call service al 
herd of 35 to 50 cows. But it would 
be difficult—probably impossible—for 
one man alone to “hand milk” that 
Ihe dry lot 


dairies in the suburbs of Los Angeles 


number in an evening 


and San Francisco range from two to 
five acres and hold trom 50 to 200 
cows, huddled close around the town 
and in many cases within the city 
limits. Such herds not only would suf 
fer from indirect effects of attack, but 


might be subject to direct bombing if 


A STAKE 
CIVIL DEFENSE 





This lady, a champion among Guernseys, 
has a stake in the civil defense program 
Like the rest of us, she is dependent on 
power, transportation, and the other fa- 
cilities that are necessary for the dis- 
tribution of her product 


attacking planes missed their primary 
objective or had to jettison their lethal 
loads when pressed by our own ce 
fenders. 

More than half of the 5,400,000 
farms in the United States harbor 
dairy cows, and of these farms, almost 
2 million sell milk or cream. Most of 
these farms depend upon electric 
power. For example, of the 137,000 
farms in California, over 90% are serv 
iced with electricity. 

California ranks fourth in the pro 
duction of milk in the United States, 
having produced 6 billion pounds in 
1951. According to Census Bureau 
statistics, Wisconsin ranked first, hay 
ing produced 15 billion pounds of 
milk; New York was second with 8.8 
billion pounds; and Minnesota third 


with 7.9 billion pounds. 


Loss of electric power is not the 
only problem farmers would face in 
case of attack. Their markets might 
be razed to the ground or be made 
inaccessible by truck or rail. Milk is 
one of the most perishable foods In 
peacetime, the possibility of milk 
borne epidemics is always present, but 
this danger would be multiplied many 
times during disasters. With the loss 
of pasteurization plants, consumers 
should bring all milk to a boil before 
use. The normal milkshed in any given 
area has a quick and ready market. Il 
processing and pasteurizing plants in 
these markets were knocked out bi 


cause of an atomic blow, chaos would 
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... Lost: 25 tons of milk” 
_ Pere) D> Recent tests show that 








methods result in a yearly 
loss of over 50,000 Ibs. of 
high test milk in a plant 
averaging 1,000 cans per day. 


D> L-P Conservation Can Washers 
and Dumping Equipment 
increase profits for plant and 
farmer by stopping this 
large milk loss. Losses can 
be held to under .1% or 
less than 2 oz. per cwt. 
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Cost of Receiving Room Equipment 
Quickly Recovered. 


Detailed reports of actual conservation 
tests together with much other valuable 
information on eliminating waste in the 
receiving room is contained in this 

L-P booklet “Little Drops of Milk.” 


d many Write for it today. 
the loss 


‘tates Case Washers @ a Hs CONSERVE 
y given Conveyors © Weigh Cans @ WITH THE LATHROP-PAULSON COMPANY 


rket. If Receiving Tanks e 

eae Veco Senplers © LeP 2459 W. 48th St., Chicago 32, Ill. je 152 W. 42nd St., New York 18, New York 
tATO-San— 

out be The Super Can Washer 

Detergent 
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result among producers, haulers, re 
processors and distributors, unless an 


automatic plan were ready. 


The milk industry, recognizing these 
hazards, has worked with local civil 
detense organizations to develop plans 
for the safe diversion of milk to un- 
damaged plants, and for its distribu- 
tion where needed. To function prop 
erly, these plans must be greatly de 
tailed and must take many items into 
consideration. For instance, in case 
of disaster, it would not be useful for 
one plant to deliver folding paper con 
tainers to another plant that has ma 


chinery for square glass bottles only. 


The milk industry has reeommended 
that each milkshed set up a fluid milk 
committee to work with local civil de 
lense. Milk producers would play an 
important part on this committee. In 
would be 
stock else 


where if necessary and to obtain feed. 


case of emergency, they 


ready to transport dairy 
They would pass the word on to farm 
ers for re-routing of fluid milk from 
usual destinations to other plants. In 
some areas, a system is being worked 
out so that each milk producer is in 
formed of the location of all receiving 
plants within a 50- to 100-mile radius 
farm. On 


usual receiving plant was damaged, 


from his notice that his 


he would be advised of alternate 
plants to which he might ship and 
which are preparing now to operate 
on a round-the-clock basis to accom 


modate the increased volume of raw 


milk. 


Forty years ago, farmers could op 
erate quite independently of the city 
But this is true no longer. 


ger. Today dairy 
farmers need repair parts, equipment 
feed and many other supplies from 
stall 


the farmer depends on milking ma 


industrial centers. In the cow 





light-duty, 
trucks 


Specifications — of 
forward-control route 
show that front spring ratings 
range from 1,100 to 1,700 lbs. 
each; rear springs from 1,800 to 
2,400 Ibs. each; standard tire 
ratings from 1,290 to 1,500 lbs. 
each; front axles from 3,100 to 
3,500 lbs.; rear axles from 4,500 
to 5,500 lIbs.; load distribution 
on front axles ranges from 3.5% 
to 18% and on rear axles from 
82% to 96.5%; body weight 
ranges from 975 lbs. to 2,585 
lbs 

The weakest link determines 
the economical payload. For in- 
stance, one unit that weighs 
nearly 5,400 Ibs. (chassis and 
body), is limited to less than 200 
lbs. payload on standard tires 
and to only 1,500 lbs. on maxi- 
mum tires, despite a maximum 
G. V. W. rating of nearly 8,000 
lbs. The heavy chassis and body 
practically exhaust the rated 
capacity of the springs and the 
standard tires. 











chines, pails, filters, separators and 
coolers. He depends on trucks, trains, 
refrigeration and cans to get milk to 
the factory. And the factory depends 
on bottles, cartons, crates, trucks, ma 
chines of all kinds, chemicals, brushes, 
and many other items to get milk o1 
its finished products to the family 
doorstep. Disruption in any of these 
areas eventually would be felt by the 


producer. 


These are only some of the ways 
in which dairy producers and the dairy 
industry might be affected, according 
to FCDA. 


would be knocked out, labor shortages 


Communications system 


would threaten the economy, transpor 





tation tie-ups would be paralyzing, 
ind thousands of city evacuees would 
stream into farm areas seeking food. 


shelter, clothing and medical car 


That is why civil defense is impor 
tant to the farmer as well as the city 
dweller, FCDA declares, and also why 
planning should be started now. Many 
of these problems can be solved if a 
concerted effort is made to do so be 


fore disaster. 


FCDA urges dairy producers and 
the dairy industry to analyze their pai 
ticular problems and to seek help from 
FCDA adds that 


the plans made for civil defense pu 


local civil defense. 


poses also would be effective in case 
The Administra 


tion outlines a five-point program for 


of natural disasters. 


individual farmers: 


1) To guarantee a food supply for 
the nation. To do so, farmers must 
be prepared to cope with problems 
such as power breakdowns, salvaging 
of perishables and similar problems 

2) To guard against disease among 
livestock and biological warfare 

3) To maintain a basic self-protec 
tion system against fire, accidental 
bombing, and other attack- or disaster 
induced hazards. 

1) To receive the injured and home 
less from cities. 

5) To assist stricken areas by blood 
donations, services and loan of equip 
ment such as trucks, two-way radios 


and bulldozers. 


If your area is not organized tor 
civil defense, FCDA urges you to go 
to your local officials in the nearest 
town or county and plan with them 
for a civil defense organization. You 
can also work on civil defense mat 
ters through your farm cooperatives 


and associations 
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DIETRICH SUPPLY CORPORATION 


219 W. Fayette Street 
SYRACUSE 2, N. Y. 
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| here’s the NEW Tri-Clover Conversion Too! ) ase si 


FOR CONVERSION OF 
— EXISTING BEVEL SEAT UNIONS 


le city 


‘Man TO LEAK-TIGHT GASKET SEAT UNIONS 


d if a 

so be | W ith hand operation, the Super-Speed Conversion 
Tool converts sanitary bevel seat fittings 

to Hycar gasket seat fittings, to form substantially 




































rs and 


‘ir pat flush, crack-free, leak-tight joints. View below shows 
p from the accurate, clean-cut grooves made in the 

ls that fitting ends to receive the precision-molded Hycar 
e pur | gasket. Gasket is self-positioning on both male and 
in case female ferrules or fitting ends. Completed joint 


inistra is ready for cleaned-in-place installation. 
am for 
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Super Speed Con- 
; version Tool is avail- 
Toon , able for easier, faster 
conversion of larger 
: quantities of bevel 
« tied ay : i "4 seat fittings 




























equip 
radios 
... gradually convert to With the simple, positive Super Speed Conversion 
zed for Tool, you can now accurately and easily convert sanitary 
u to go TRI-CLAMP bevel seat fittings and unions to close-fitting, 
nearest cleaned-in-place ines leak-tight gasket seat joiats—t0 be used as regular 
h them take-down” lines or “cleaned-in-place” piping. 
A Check these 6 features: 
ern 1. No dimensional change made during conversion .. . 
sseueees end-to-end dimensions of existing pipe lines remain the same. 
2. Convert present lines to cleaned-in-place lines . . . can be 
done progressively and used while change-over is in progress. 
———————— 





3. Convert bevel seat to gasket seat with substantially flush 
interior, crack-free joints, and absolutely leak-tight. 


After converting 4. Hycar gaskets are precision molded, self-positioning, 
existing fittings, 


smooth, non-toxic, fat resistant, non-absorbent, and can be 
you can extend a ° 
fa uth Ot. sanitized by steam to 250°F. 
oo anereo 5. Damaged bevel seat may be reclaimed by converting to 
ittings .. . whic 
provide a joint con- gasket seat. 
a of he flange 6. Add on with Tri-Clamp fittings. 
type ferrule, preci- F “ 
Cl sion molded gasket, Write for further details. 
and the TRI-CLAMP it- 
. self ...a spring clamp 


which grips ferrule edges 


with ao snap-action toggle ° 
assembly . . . always ready AL an 
for instant assembly or dis- 









reet 
, 2 assembly. . 
Available in a full line of “ M ne HI = =o. 
—EEE fittings ond valves, in 1%", enoshea, isconsin 
2”, 22”, 3” and 4” sizes. 
Review Covered in Catalog 1-152A. TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 


SANITARY FITTINGS, VALVES, 


INDUSTRIAL FITTINGS AN 
PUMPS, TUBING, SPECIALTIES ed 


INDUSTRIAL PUMPS cTis3 





Have Given Land O' Lakes Creameries 


An Accident Prevention Program 
That Prevents Accidents 


PERATING on the theory that 
“evervbody wants to do a 
good job; it’s just a matter of 


O'Lakes 


Creameries have chalked up an im 


learning how.” the Land 
pressive fleet safety record in the last 


half-dozen years. 


Bach veal the National Safety Coun 
cil recognizes Land O'Lakes with a 
number of unit and individual certifi 
cates, the company saves money and 
time on delivery schedules, and = in 
surance rates have been lowered to 


virtually an irreducible minimum. 


Although the 


safety program is at least twelve vears 


company’s over-all 


old, it was not until four years ago 
that expanding operations and a grow 
ing motor fleet demanded special em 
phasis in that field of safety. 


In September, 1948, W. P. John 
son left his position with the State 
Highway Patrol to join Land O'Lakes 
as fleet supervisor, working with W. 
E.. Boie, the company’s safety director. 
Mr. Johnson had been with the State 
Highway Patrol for thirteen years and 
brought to his new job a great deal 
of experience and information on how 


highway accidents could be prevented. 
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By PATRICK M. CLEPPER 


“It's mv firm belief,” he states, “that 
these drivers want to do a good job 
naturally they don’t want to have ac 
cidents, but many of them just don't 
have the know-how. They've learned 
to drive by watching other people and 
picked up their safety 


piecemeal and by hearsay.” 


To give the drivers factual, practi 


knowledge 


cal information on safe driving, Mi 
Johnson holds two-day training schools 
at each Land O'Lakes plant two o1 
three times a vear. Training films are 
shown to teach the men what to do 
in the event of an accident and als 
to demonstrate proper winter driving 
technique. The fine points of shifting 
demon 


and double clutching are 





Here Mr. Johnson, a former state highway patrolman, directs a two-day training school in 
driving safety. Three or four such classes are held annually at all plants. Attendance 
is not compulsory but averages well over 90 per cent. 
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© PROGRESS REPORT 
The Smith-Lee COX FILLER 
For Small and Medium Size Dairies 













TESTING 
Test runs of the Cox Fill 
actual dairy operation, 

6 months. 


er have been conducted, in 
for a continuous period of 





PRODUCTION 


Cox Fillers are in 
O scheduled for May 9” 


production with first deliveries 


d June of this year. 


















AVAILABILITY 
During 1953, 2 limi 
made available to 
year's production 
Milk Containers, 


ted number of Cox Fillers will be 
the dairy field. A portion of this 
of Cox Fillers, with Canco Paper 
will be distributed by Smith-Lee to 
small and medium size dairies. The location of this 
initial distribution of Cox Fillers will be determined in 
each case by the availability of paper containers. 


r’s production of Cox Fillers 


The balance of this yea 
t now have sup- 


O will be made available to dairies tha 
plies of Canco Paper Containers. 







T 
oa HE COX FILLER 
:, 
Handles up to 15 
quarts pe i 
(pints and half pints at ele pean 


Completely Automatic (except for load- 














. 
Small Run Economy 


— ing and unloadin 
9) 

, © Qui : 
vain vick wash-up time (15 minutes) 
eosin * Sold Outright 

ge in Less Than One Minute * Sold Exclusivel 
usively by Smith-Lee 


SV \\ 


CAI »E 
NCO PAPER MILK CONTAINERS 


Shown here i 
s the exclusive Smi 
been : mith-Lee stock desi P 
originated for those dairies that desire pig paar 
n economical, 


\ c ann 


distinctive i i 
container design. This stock design is sold i 
sold in combina- 


tion with Smith-Lee disc inserts for da y 
iry and product identification 


SMITH-LEE CO., INC. 


4 ONEIDA, N. Y. 
SPECIALISTS IN DAIRY PACKAGING”’ : 


April, 1953 
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strated. Drivers are shown how to 
check fire extinguishers and flares to 
be sure they are ready if needed. Traf 
fic accident scenes are re-enacted on a 
blackboard, and each driver is given 
the opportunity to make out an actual 


report 


Mr. Johnson thinks that realistic 
demonstrations in which the drivers 
themselves participate are one of the 


best methods of educating for safety 


“Tf a fire occurs in one of our trucks, 
we don’t want the driver to waste 
valuable time reading the directions on 
his fire extinguisher,” he points out. 
‘We want him to know what to do 
so thoroughly that he acts instine 
tively, without having to refer to the 
label or think back to what he has 
heard about fire fighting.” 

At the two-day training schools, dif 
ferent types of fires are staged and 
each driver gets a turn at trying to 
stifle the blaze in the shortest possible 
time. 

When he’s not busy conducting a 
training school, Mr. Johnson concen 
trates on individual instruction. He 
makes a point of accompanying each 
of the company’s drivers on a regular 
pick-up or delivery run sometime dur 
ing the year. This practice gives him 
a chance to correct any driving errors 
the man may be making and to give 
him practical safety tips as situations 


occur where they would apply. 


Once a month, each driver gets a 
letter from Mr. Johnson, sent directly 
to the man’s home. The letters are 
brief, generally center on one safety 
theme. The October, 1952 letter, for 
instance, began: “A friend of mine and 
I were watching a fight the other night 
on TV. It was a real old-fashioned 
knock-down, drag-out affair, with both 
boxers giving their all. I took my eves 
off the screen long enough to notice 
my friend light up a cigarette. By 
the time | looked back to the screen 
iain, one of the fighters was on the 
canvas. He had been floored in less 


time than it takes to light a cigarette.” 


The letter followed through by re 
minding the drivers that in the two 
seconds it takes to light a cigarette, 
i serious accident could occur. He 
drives home the point with a statistic: 
if one were driving fifty miles an 
hour, he would have traveled one hun 
dred and fifty feet. An awful lot can 
happen on a stretch of highway half 
the length of a football field.” 
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Part of the driver training course consists of actual demonstrations in which the men 
participate. “If a fire occurs, we don’t want them wasting valuable time reading the 
label on the fire extinguisher; we want them ready to act,” says Mr. Johnson 


Two first prizes for fleet 
safety performance are 
received by W. P. John- 
son, fleet supervisor at 
Land O'Lakes Creamer- 
ies, Minneapolis from 
Ned Dearborn, president 
of the National Safety 
Council. 


National Safety Council literature 


is sometimes included with the letter. 


Since drivers are regarded as “pub- 
lic relations men” by the company, 
Land O’Lakes officials feel that there 
is a definite and profitable extension 
of “road courtesy” training in the driv 
ers general attitude toward all phases 
of his job. “The driver who learns 
road courtesy is going to carry ove! 
that attitude in meeting the public 


ther wavs,” commented Mr. Boies. 


‘The men really appreciate the train 
ing programs we have,” Mr. Johnson 
stated. “They're eager to learn. We've 
found that out in the way they respond 
to the training schools. Attending 
these meetings isn’t compulsory, yet 
our attendance records average well 


over 90 per cent.” 





Chey like his informal letters o 


safety subjects, too. “I have to keep 
a file of them,” Mr. Johnson explained 
“Somebody's always coming up to me 
and saying “Didn't you say thus and 
so in your letter last July?” and then 
I have to take out the file and show 


him just what I said. Oftentimes 


1 
interesting discussion ensues and _ th 
safety advice I wanted to put across 
sticks a little better in his memor 
than it might have otherwise.” 


Continuous safety training and per 
sonal contact with the drivers has 
counted far toward reducing accidents 
in the Land O'Lakes fleet. But a val 
uable follow-up, Mr. Johnson believes 
is recognition of good performance 


’ ' . ; 
National Safety Council’s annual 


contests provide a good measuring 
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KOLD-HOLD 


truck refrigeration 


WILL PAY FOR 
ITSELF ¢ 





~~ 
te 





he men 
ling the | 
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How would you like to finish an entire season with- 
out loss from spoilage? Every time you incur a 
spoilage loss you are taking a trimming . . . you're 
scraping profits into the garbage pail. 

Actually you’re paying for Kold-Hold truck re- 
frigeration now ... why not enjoy its advan- 
tages? You not only save spoilage losses, but your 
trucks can make longer hauls. They can carry a full 
day’s load to save time and manhours and make 
trips more profitable. Full flavor is retained so that 
you assure complete customer satisfaction. These 
benefits mean that dependable Kold-Hold truck re- 
frigeration will pay for itself. 


this milk averages about 45° to 48 when the trucks 
come in at the end of the day.” 

When the weather is stacked against you, don’t 
gamble. Don’t invest in half satisfaction. Be sure 
you specify Kold-Hold dependable truck refrigera- 
tion that maintains pre-determined low tempera- 














For example, one user reported, “There is no tures and keeps truck bodies clean, dry and sweet 
problem with the return milk. The temperature of smelling even on the hottest days. 
‘tters on 
en uae . . . 
be : : KOULD-HOLD can answer any refrigeration problem! 
plainec 
ip to me Which do you prefer . . . Mobile or Hold-Over truck re 
. frigeration? Kold-Hold can give you either or a combination 
thus and of both. 
ind then _ When your weather worries start, pick out the routes with 
ad dee . the biggest refrigeration problems and call on Kold-Hold to 
; > give you a satisfactory solution. They will give you the right 
times an SS F combination for your needs from such highsides as the Kold 
and the s Trux Mobile Unit, a mounted compressor, or make-and-break 
assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
ut across da Plates, Thin Plates, Serpentine Quick-Action Plates, or 
memor\ Blowers. 
, suneen Why not give us the details of your problems and let our HOLD-OVER PLATES 
engineers find the most efficient solution for you. Write 
and pet today for details. 
vers has 


Tell us your truck refrigeration 
problems and send now for com- 
plete data and literature. 


iecidents 
ut a val 
believes 


nance. 


> annual 


leasuring 
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THE Cow MUST BE FED, Hou 


500 LB. WHOLE MILK 
3000 LB. SKIM MILK 
2500 LI. GRAIN 

\SO0O LB. HAY 
JOOO LB. SILAGE 


TOTAL COST #26750 


TO PRODUCE A Good MILK COW, 
TO THE 


7. ACCORDING TH 
DAIRYMEN'S COOPERATIVE SALES ASSN, 


For Two YEARS 
SED AND CARED 
FOR — WITH WO Posinive SE SSURANCE 


THAT THE COW WILL BE A GOOD MILKER, 
Ee QosT — EACH Cow SPENDS 280 DAYS IN 


POUNDS OF BEDDING — DOES NOT 
NAL COST OF THE CALF, 


LABOR , TAXES OR RENT 








stick for thinks, and the 
men Enjoy the chance to compete with 


other throughout the 


progress, he 


drivers nation. 


In the 1951-52 contest Land O'Lakes 
received two first prizes tor safety. T he 
over-the-road fleet (semi-trailers and 
tractors which make long distance 


and the 
units both achieved top honors in their 
This 
award for the poultry procure 
unit, and the previous 
1949-50), the dried milk unit led the 
field in its division. Many 


also received honors for 


hauls) poultry procurement 


divisions. was the second suc 
CECSSIVEG 


ment veal 


individual 


drivers have 


their miles of accident-free driving 
Land O'Lakes has five separate units 
in its fleet, including the citv trucks 
which haul butter. eggs, cream and 


retail and the ice 


and milk trucks which deliver 


poultry to stores 


cream 


58 


products to retail stores. 
dried milk fleet 


runs from the 


these 


creamery to the 


plant is the largest division in the en 
340 


fleet, 


total vehicles 


tire about one-third of the 


The company makes use of National 
billfold 


including the 


Satety Council driver awards 


cards and ip badges 


number of vears the 


pleted without an accident 


As further recognition 
effort, the 


plovs an 


satety company also 


award svstem of its own. 
men earn points for sat 
they may ipply toward 


clocks, radios, ete. Each man is 


i base of 100 points, which covers at 


the 


extra-curricular 


tendance at training schools 


other 





The 
all tank trucks) which 


drving 


driver has com 


of individual 
em 
The 
- driving which 
premiums 


given 


and 


activities. An 


other 


100 points is given for 000 
miles of accident-free country driving 
or 3,000 miles of safe city drivi 

“Then, too, we take into ount 
the number of vears of safe driving 
they have on record,” Mr. Johnson 
added, “so that we are really giving 
credit for continous safe driving. Foy 
each vear of safe driving the man has 
completed, we give five per cent of the 


total points he has earned during the 


current vear. For example, if a driver 
has a five-year badge for safe driving 
and earns 600 points this year under 


our award plan, we add 150 points to 


that 600—five per cent of the 600 
for each of those five vears of safe 
driving.” 

For 750 points, the driver gets a 
prize (which he can select) worth $1] 
or $12. 

Accidents are divided into charg 
able and non-chargeable categories by 
a rating committee that meets every 
quarter. The committee — decides 
whether the driver did everything 


within his power to avoid the acci 
dent. If, on the basis of evidence pre 
sented, it appears that he did, the 
accident is not charged against him 
on his record. The rating committee 
includes Mr. Boies, Mr. Johnson, one 


of their 


the responsibility of compiling the sta 


assistants who is charged with 


tistics, the supervising engineer of the 
dried milk plant, the traffic 
the and one o1 


drivers 


manage! 
foreman, two 
different 


moned_ to 


garage 


drivers being sum 


each meeting in order to 


obtain a representative cross-section 


of opinion. 


According to the committee’s find 


ings, about 55 per cent of the acci 
dents are preventable, and redoubled 
safety education is directed in thes 


accident areas. 


Emphasis on driving safety is als 
obtained through the activities of the 
committees formed in thirty of 
The 


main plant 


safety 
the company’s branches. general 
safety committee at the 
includes six persons and is under th 


of Mr. Boies. The thirty com 


mittees are required to meet once 


direction 


month and review the safety situatior 


of the past month. Minutes of eacl 
meeting are forwarded to the general 
safety committee for analvsis. 

A driver involved in accidet 


any 
must file a report to the company, and 
maintained. The 
102 


careful statistics are 


Please 


Turn to Page 
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WYANDOTTE 


CHEMICALS 


Use 
B.W.C. 


here 





In washing bottles — Wyandotte has a complete line of 
bottle-washing compounds — each product designed to meet 
a specific need or water condition. BWC, widely used Wyan- 
dotte bottle-washing product, gives crystal clear bottles, 
fewer rejects, and cuts your cost per 1000 bottles washed. 


ee , Ss 


ena oS. Use wand 
a, / 
* NU-FLO 
here 





In standardizing acidity — Wyandotte’s cream acidity 
standardizer, NUFLO, offers amazing solubility, smooth cream 
consistency, efficient pasteurization, and easily controlled 
butter composition. Butter manufacturers report that NuFLo 
gives excellent texture and flavor, improves keeping quality 


Let the Wyandotte man help you. He can show you how 
to cut costs and at the same time do a better job. Call him 
in today. 





Helpful service representatives in 138 


cities in the United States and Canada 


Largest manufacturer of specialized cleaning 


7 

| 

| 

| 
CHEMICALS | 

| 

| 


products for business and industry 


April, 1953 


Four ways a Wyandotte 
Service man can help you!!! 


Use 
KELVAR 
or 
SERVAC 


here 


In washing equipment and cans — highly concentrated 
and low in alkaline content, Wyandotte KELVAR* is a 
popular cleaner, It’s thorough, safe on metal surfaces, easy 
on the hands. New Wyandotte Servac, an acid cleaner, 
penetrates and softens milk solids, removes milkstone. 







are: ; ail 
v . ws, Use 
ANTIBAC 
a (NEW) 
‘ y here ae 


el 


In sanitizing — For that all-important germicidal treatment, 
Wyandotte offers amazing new Antipac*, called “the most 
revolutionary bactericidal discovery in 25 years.”” ANTIBAC 
(a NEW product you'll hear a lot about) kills not only 
milk-residue bacteria, but also tough, heat-resistant bacteria 


Ask your jobber, or mail the coupon for information on 
any specific dairy cleaning problem Wyandotte Chemicals 
Corporation, i yandotte, Vich Also Los Angele }? Calif 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 


Please send information on 


Bottle washing Cleaning equipment and cans 


Standardizing acidity Sanitizing 

Nome 

Firm 

Address 

City Zor State 
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Determinants of Milk Volume 


Since 


and 


milk is far 


away 


E Mui 
forte 


the most 
important single 
dairy product, some 
must be 
deter 
minants of the vol 


attention 
viven to the 
ume ot consump 
tion. The vital question is “What de 
milk 


sumed by the average family?” 


termines the amount. of con 


Since the family’s economic position 
has been found an important deter 
habits, of 
canned milk volume, for example, it 


minant of other buving 


might reasonably be assumed to be 
operative also in connection with the 
f fresh milk 


examination, 


volume 


consumption. 


Upon however, this is 


not found to be the case. The survey 
that 


iwe of respondents classified “high” 


shows a slightly larger percent 
bought two or less quarts every other 
day than respondents classified “low.” 
Moreover a slightly larger percentage 
of respondents classified “low” bought 
four or more quarts every other day 
than respondents classified “high.” 
This is a reversal of the trend which 
might normally be anticipated, but 
without being conclusive enough to 
establish another and opposite trend 
in itself. It is true that not a single 


case of a respondent classified “low” 
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This is the second and final install- 
ment of a survey conducted by Marion 
Center Creamery of Indiana, Pennsyl- 
vania. The study shows clearly how a 
careful investigation of the market 
can turn up facts that are indispen- 
sible to an intelligent sales program. 








was found buying six quarts or more 


every other day whereas 5% of re- 
spondents classified “high” used_ this 
quantity of milk, but the importance 
of this correlation is severely limited 
by the relatively slight (8%) proportion 
of the total sample using such a large 


quantity. 


The size of the family, on the other 
hand, appeared to have an extremely 
important effect on the volume of con 
sumer milk consumption. Of families 
89% 
bought only one quart of milk or less 


consisting of a single person, 


every other day, and not a_ single 
family bought over two quarts every 
other day. Of families numbering six o1 
more persons, 21% bought six or more 
quarts every other day, and none 
bought less than two quarts. Between 
these two extremes, the trend from 
slight consumption in smaller families 
to increased consumption in larger 
families is clear enough, even though 
a strange preference for an even num 
ber of quarts 


every other day de 


tracts from the consistency of the 


trend. An explanation for this phe- 
nomenon might be the tendency for 
customers, in switching from delivery 
the one-person family every other day, 
to double the order, thus creating 


orders of an even number of quarts 
orders enough of which even now 
vears after the switch, still remain 


unchanged to influence statistics. If 
the trend of milk for 


families is clear, the proportionate in 


more large 
crease is far from the ideal standard 
prescribed by dietary experts. Median 
consumption starts at one quart for 
the one-person family every other day, 
and increases more or less regularly 
one quart for each additional person 
in the family through the four-person 
level. Thereafter the rise of median 
consumption halts abruptly and never 
within the limitations of the survey. 
exceeds four quarts despite increases 
in family size. Perhaps it is significant 
that only at this stage 5-6 quarts every 
other day was the correlation previ 
ously noted between the “high” socio 
economic level and a relatively larg 


volume of consumption. 


If the controlling feature, size ol 
family, is refined to number of chil 
dren per family, an even more ex 
plicit picture of the already suggested 
trends is evolved. Median consump 


tion reaches 4 quarts at the two- 


children level and never increases 


thereafter with increased number of 
children per family—in fact, if any 
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ie Justa Touch 
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Media TO TURN AGAINST 3000 PSI... 


uart for 

her day : That’s how effortless this New Gaulin Tapered Cylinder cap construc- 

ceniloaly tion* opens or closes. Smooth, tapered surfaces eliminate hard to clean 
= ier G gasket recesses. Tapered shoulders guide simply, positively into place 

] person Nuts are quickly and easily tightened by hand even against 


r-person H ' full pressure. 
median au in 0 e Another plus, sanitary synthetic rubber gaskets are non-absorbent . . . 


d never can be used over and over again. 

And while you’re counting savings note Gaulin’s new Plunger Pack- 
ing Assembly (synthetic rubber plunger seals and nylon rings) * increases 
service-life, slashes replacement costs. 

And check the calibrated spring-loaded plunger packing. It’s self 


Survey 
ncreases 


onificant | 











be every adjusting. Has fewer parts. Saves real time in disassembly, washup, 
and assembly. 
n previ ° . 
Me Just a few of the many exclusive reasons why the new Gaulin 
» SOCIO Model K Homogenizer processes more gallons per operating dollar 
lv larg See the difference for yourself at your local Gaulin Jobbers — or write 
for Bulletin K52. 
*Patent applied for 
size ol 
f chil 
ore X we 
' a 
eno anton-Gaulin 
msump 


1e two 


Manufacturing Company, Inc. 


NCTEeASES ' 





; 49 GARDEN STREET, EVERETT, MASSACHUSETTS 

mber Ol 

if any WORLD'S LARGEST RER OF HOMOGENIZERS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS, AND COLLOID MILLS. 
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thing, appears to fall off slightly. After 
the third child, consumption in the 
5-6 


diminished 


quart amounts is considerably 


rather than increased. 
Again it is in this same area of high 
that a 


nomic position shows its only correla 


consumption fortunate eco 


tion with increased volume. 
The 


pendence of 


the relative inde 


S$OC10O-eCCONnOMIC 


reason for 
factors 
the 


consumption of 


with regard to determinants of 


volume of consumet 
fresh milk may lie in the sociological 


fact that families with higher incomes 


tend to have fewer children than 
families with lower incomes. ‘This 
tendency, upon investigation, was 


found to be operative to a large de 
gree in this survey. There was not a 
single family classified “low,” for ex 
ample, in the one-person — family 
category, and only 21% of respondents 
classified “low” were found in families 


of two persons; on the other hand, of 


respondents classified “high,” 114% 
came from families of one person, 424% 
from families of two persons. At the 


other end of the scale, not one “high’ 


family included more than five pet 


sons and only 5% included that many; 
the 11% 


as numbering 5 persons 


whereas of “low” families, 
listed 
and 26% 


Median size for the “low” family 


were 
as numbering more than 5 
Wiis 
four persons; for the “average” family 
three for 


persons; the “high” family 


two persons. 


fact for dairies 


that milk consumption, therefore, ap 


It is a comforting 


pears not to be determined by 
but 


doubtedly because it IS commonly Con 


eco 
nomic circumstances rather, un 
sidered al necessity, simply pel capita. 
The exception to this rule appears to 
be in verv large families where there 


milk but 


a much reduced budget than 


is a much larger demand 


usually 
in families of normal size. Under such 
the 


pel 


circumstances 
the 


of milk consumption. 


economic. factor 


modifies capita determinant 


Consumer Satisfacticn 


shows general 


The that in 


91% of all respondents who used milk 


Survey 


processed by satisfied 


a dairy were 
with their particular dairy. This per 
did retail 
and wholesale outlets, and is eloquent 
of the 


that practically 


centage not vary between 


constancy among consumers 


the 


nence of a clientele once established 


assures perma 


in the dairy industry. Some dairies, 


of course, showed a more. satisfied 
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MILK VOLUME AND SOCIO-ECONOMIC LEVELS 


The following table shows the percentage of respondents in each of the two extreme 
socio-economic levels and the percentage of respondents in the total sample who used milk 


in the stated quantities, every other day. 
Amount 

Every Other Day 

Used 1 qt. Milk 

Used 2 qts. Milk 

Used 3 qts. Milk 

Used 4 qts. Milk 

Used 5 qts. Milk 

Used 6 qts. Milk, or more 


Low 


Total Sample High 

% % % 
16 19 21 
32 36 31 
16 12 21 
31 18 1B 
5 7 i 

0 8 5 
100 100 100 


MILK VOLUME AND SIZE OF FAMILY 


The following table shows the percentages of families within each size category who 
purchased milk in the stated amounts, every other day. 


Amount (EOD) 1 
% 
1 qt. 89 
2 qts. WW 
3 qts. 0 
4 qts. 0 
5 qts. 0 
6 qts. or more 0 
100 


Number of Persons in Family ————_____ 


2 3 4 5 6+ 
% % % % % 
37 3 3 13 0 
46 56 23 30 22 
9 10 20 9 14 

5 22 28 22 36 

2 6 12 13 7 

1 3 14 13 21 
100 100 100 100 100 


MILK VOLUME BY NUMBER OF CHILDREN IN FAMILY 


The following table 


shows the percentages of families 


with the stated numbers of 


children who purchased milk in the stated amounts, every other day. 


Amount 
qt. 
qts. 
qts. 
qts. 
qts. 
qts. 


ouwuhaWN — 


or more 


than others; the 


the lowest, 80%. 


reaction 
highest, 100%, 


custome! 


In general dissatisfaction with prod 
uct (9%) was much more prevalent 
than dissatisfaction with service (5%). 
The 
for dissatisfaction with product was 
weak milk, particularly 
tomers of Dairy C. 


most 


frequently quoted reason 


among Cus 
Late delivery Was 
the chief source of complaints regard 
ing service. The 
Dairy D regarding satisfaction with 
service appeared to be completely de 
termined by 


lower standing of 


milkmen, and, 


when dissatisfaction with service was 


noisy 


broken down by areas in the com 
munity, it appeared likely that Dairy 
D's standing was completely deter 


mined by a single noisy milkman. 


Che over-all reputation for the com 
peting dairies was determined by add 
ing the non-customer comments about 
each dairy to the attitude expressed 


by the regular customers of each dairy. 


The results revealed that Dairies C 
and D both had relatively low repu 
tations at large, while Dairy F had 
the startlingly high rating of 100% 





Number of Children in Family——— 


0 1 2 3 4+ 
% % % % % 
40 1 2 5 0 
42 53 23 37 8 
W 6 17 5 25 
5 24 30 1 42 

1 3 13 21 8 

1 3 15 21 17 
100 100 100 100 100 


tavorable comments, even though only 
14% of those interviewed offered thei 
opinions on that dairy. Dairy D’s low 
reputation at large is in contrast to 
its high percentage of customer satis 
faction. Most of the unfavorable com 


ments came from 


be 


must have sampled Dairy D’s prod 


apparently non 


customers, who, it should noted, 


ucts at the store. 


The most frequent criticism levelled 
at dairies by non-customers was that 
their milk was too weak, but Dairies 
C and for all the cases 
of this complaint. Some 


of customers of all dairies except Dairy 


D accounted 
percentage 
F made the same criticism. Richness 


Was not, however. al necessarily aif 
cepted ideal. Some respondents com 
plained that some brands of milk were 
effect that they 
milk. The next 
most frequent criticism made by non 
was that the milk 
Mud in milk bottles was 


also a source of disfavor, though the 


too rich, stating in 


preferred a weaker 
customers soured 


too easily. 


Dairies 
The fact that Dairy E 


was its 


criticism was levelled only at 
D and E. 


non local 


Was 


biggest handicap 
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Savings in labor—on the farm, on 
the pick-up route and in the dairy 
plant—are among the most impor- 
tant benefits of a tanker collection 
system based on Stainless Steel cool- 
ing and holding tanks on the farm. 

Using a 500-gallon Stainless Steel 
tank, Rockacres Farm at Lewisburg, 
W. Va.—owned by Hugh F. Hutch- 
inson— easily transfers 400 gallons 
of milk from tank to pick-up truck 
in 20 to 25 minutes. The work in- 
volved in loading the milk on the 
truck is much easier than with the 
old method. It does not require a 
lot of heavy lifting. 

And there are tremendous savings 
at your end of the operation, too. 
Milk is transferred by pumping from 
the truck directly to the receiving 
tank. Handling and cleaning of in- 
dividual containers is eliminated. 

Better quality milk is another re- 
sult of such a system. At Rockacres 
Farm, bacteria counts average far 





below the permitted maximum since 
installation of the bulk handling sys- 
tem. Milk from this 65-cow herd 
comes in contact with nothing but 
Stainless Steel from the time it leaves 
the cow until it leaves the farm. 

If you are interested in establish- 
ing a bulk handling system among 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


UNITED STATES STEEL EXPORT COMPANY, 


U-S*S 


SHEETS - STRIP 





PLATES - BARS 
PIPE - TUBES - WIRE 





OLIVER KEITH, manager 
of Rockacres Farm, 
checks the quantity of 
milk in the 500-gallon 
storage tank which is 
lined with Stainless 
Steel. Pick-ups are 
made every other day. 


MILKING PARLOR at 
Rockacres Farm relies 
heavily on Stainless 
Steel, too. Milk enters 
Stainless teat cups, 
passes through Stainless 
pipe and valves to the 
Stainless cooling and 
holding tank. 65 cows 
are now milked daily 
and the herd is being 
greatly enlarged. 


your producers, we will be glad to 
give you information. United States 
Steel 
and contact with its customers who 
manufacture tanks like this—has ac- 
quired much valuable knowledge of 
this type of operation. For details, 
mail the coupon below. 


through extensive research 


Agricultural Extension Section 


United States Steel Corporation, Room i 
525 William Penn Place, Pittsburgh 30, Pa 


Please send me free literature about farm bulk milk equip 


ment. Send information to 


NEW YORK 
Name 


CTALRIE FS € 7 ag litle 
>» © 2a e “4 r ‘% » 
parts 7 we al ie. Fi ; m ue t* Company 


Street 


City 
BILLETS 
SPECIAL SECTIONS 


ment fabric 


Postal Zone State 


United States Steel is a steel producer, not a bulk milk equip 
itor. Your request, therefore, will be sent to 
manufacturers who fabricate bulk milk equipment for farm use 
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OVER-ALL REPUTATION OF DAIRIES 


The following table shows in the first col- 
umn the percentage of respondents who of- 
fered a comment, favorable or unfavorable, 
about each dairy, and in the second column 
the percentages of those comments for each 
dairy that were favorable. 


Expressed Opinion 

Opinion Favorable 
% % 
Dairy A 29 91 
B W 82 
Cc 35 63 
D 22 61 
E 10 75 
F ia 100 

121* 





*Adds to more than 100% since some 
respondents commented on more than one 
dairy. 


Any particular features offered by 
some dairies but not by all figured as 
1 source of complaints against the 
non-conforming dairy: no eggs, no 
butter, and no paper containers 
served as criticisms for specific com 
panies. Some respondents said the 
milk of certain dairies was chalky, un 
even in cream content, too strong in 
the summer, or bad smelling. Hol 
stein cows were felt to give inferior 
milk, and this was mentioned pat 
ticularly in connection with Dairy B. 
Some respondents, however, express- 
ed a preference for milk from 
Holstein cows because it wasn’t “so 
thick.” A milkman who pocketed the 
money for extra sales figured as a rea 
son for switching away from one dairy 
to another. Of all non-customers ex 
pressing opinions of various dairies 
66% found something unfavorable to 
say in contrast to the 9% regular cus 
tomers of the Same dairies who ex 


pressed dissatisfaction. 


CUSTOMERS’ UNFAVORABLE CRITICISM OF PRODUCT 


The following table shows the percentages of regular customers of each dairy (including 
those who purchased their milk at the store) who subscribed to the stated criticisms of product 


Milk weak 
Cream buttery 
Milk sours easily 
Milk gets “ropy” 
Dirt in Milk 
Milk tastes old 


Dairies ———-—_——_ 


— Relative 
A 8 c D Average 
% % % % % 

2 6 13 5 5 

2 1 
2 1 
2 1 
2 1 
1 

a 6 20 5 9 


CUSTOMERS’ UNFAVORABLE CRITICISM OF SERVICE 


The following table shows the percentages of regular customers of each dairy having 
their milk delivered who subscribed to the stated criticisms of service. 


Delivery too late 

Milk delivered too warm 
Notes unheeded 
Milkman too noisy 


Illegal Practices 


Some cases of every day delivery 
a practice illegal in Pennsylvania, 
were found in Indiana, Pa. Of the 
respondents having their milk deliv 
cred, 4% reported they were accorded 
delivery every day by their dairy. Of 
these cases, 80% were traced to a 
single dairy. 


Some instances were also reported 
of delivery of raw milk at a cheaper 
price than the delivery of pasteurized 
milk by a dairy. 


One dairy gave a special price on 
gallons of buttermilk. 
Effects of Advertising 


\ question was originally included 


in the questionnaire designed to de 


UNFAVORABLE CRITICISM OF DAIRIES BY NON-CUSTOMERS 


The following table shows the percentages of respondents who expressed the stated 
criticisms of each of the stated dairies, though they were not regular customers of that dairy. 





a 
% 
Products sour easily 14 
Mud in bottles 
No eggs 
Milk chalky 
Non-local Dairy 
Service undependable 14 
No paper containers 15 
No butter 
Holstein cows 
Dishonesty 
Late delivery 
Milk smells bad 
Cream content uneven in milk 
Milk in cracked bottles 
Cottage cheese too dry 
Milk tastes “strong” in summer 
Milk weak 


43 


64 





Dairies Relative 

B c D E Average 
% % % % % 
7 17 17 VW 
9 16 5 
17 4 3 
7 4 3 
33 3 
2 
2 
16 2 
17 2 
7 2 
17 2 
6 1 
4 1 
4 1 
4 1 
4 1 
73 29 28 
50 100 79 83 70 





Dairies ———_ Relative 
os c D Average 
% % % % 

5 3 2 
2 1 
2 1 

1 ] 

7 5 1 5 


termine whiat advertising medium in 
Huenced consumers most with regard 
to dairy products. It was soon dis 
covered, however, that there was an 
almost unanimous refusal to admit 
influence of buying habits by adver 
tising of any kind 


Opinions on Price 
Almost all respondents telt the 
prices on dairy products were too 
high and seemed to be unaware that 
the price of milk has risen less than 


the price of any other food since 1939 


The Nature of the Potential Market 

One of the most important ques 
tions this survey has concerned itself 
with is “What type of person is most 
susceptible to dairy salesmanship?” or 
“What should be looked for in the 
search for new Certain 
segments of the public have already 
been suggested as most likely to con 
tribute to the potential market of any 
particular dairy. 


business? 


A close examination 
of the characteristics of the 11% of 
respondents interviewed who decided 
to buy from the sponsoring dairy may 
serve to corroborate hypotheses and 


suggest others 


Although a 


centage of the new 


slightly vreater pel 
customers had 
previously had their milk delivered 
than bought it at the store, the differ 
ence was 37% smaller than the differ 
ence between the two percentages In 
the total sample. Of those respond 
ents interviewed who had their milk 
delivered, 8% became new customers 
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= Milk Festival Headlines 
















° . + 
Huge Nationwide Promotion 
ae It's almost May... So get ready for the 1953 MILK FESTI- 
2 RE VAL! It’s your biggest opportunity to promote new and 
interesting uses of your most popular dairy product. 
paies SSS Follow the lead of American Dairy Association 
regard Sars oe ; ; : 
an dts ~ advertising which features MILK floats and coolers. . 
Was aD RSs MILK in chicken a la king. Your customers will 
admit = welcome new recipe suggestions. 
adver Or repeat the powerful story told by American 
Dairy Association Express Truck Posters, 
“Grow on Milk... Glow on Milk.” 
elt the 


Hurry and plan your own tie-in 
pre too 


promouon! Put this year's ADA MILK 


ire that , . 
FESTIVAL to work in all your 
‘ss than _ epi . 
‘e 1939 advertising, merchandising and 
publicity! Sell more MILK! 
Market 
it ques 


-d itsell OF, — 


is most 





hip?” o1 
in the 
Certain 
already 
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t of any 





nination 
11% ot 
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ie differ 

Iwo-page American Dairy Association ad in full- American Dairy Association Milk Posters ap- 
ie differ color appearing in Look Magazine May 19. Also pearing nationwide on Express Trucks make 
itages in one-page ad in Ladies’ Home Journal in May millions of sales impressions every day 
resp nd 
veir_ milk AMERICAN DAIRY ASSOCIATION 
ustomers “Voice of the Dairy Farmer" 
6 20 North Wacker Drive, Chicago 6, Illinois 
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A large committee such as this Dairy — 
Industry Advisory Committee of 195] ill of t 
can never get to first base unless it ingem 
first determines what it is supposed to 

accomplish. Once that is clear, the next group ‘ 


step is to establish an agenda or make t 








program for discussion and action he | 
ne as 
vhich 
It 1S 
s prob: 
locks 
The 
term! 
do 
¥ COL 
ittee 

SO YOU'RE on a COMMITTEE | «:.: 

Other « 

lexity 
By NORMAN MYRICK ne te 

reated 

ute | 

‘ Hal’ I 
Phey re atraid This situation is all the more. re of the milk business, there are con ; was 

= f you 

thev ll be put on a markable when one considers the na mittees at work. Yet, if the committe ‘ 
wosed t 

é 1] br ie committe his ont of our society. No instrument of Is SO Important, th question may log 

was one answer, hall human relationship is more widely ically be asked. “Why are people loat! What 

fealahe jesting half serious used in our democracy than the com to serve on committees?” The answer lo can 
that was given at mittee idea. From the smallest cross is quite simple. Most people do not s Supp 

e the Milk Industry roads PTA to the majestic delibera understand what committees are sup solution 

Foundation’s annual tions of our Federal Government, the posed to do, and fewer still unde: lishmen 
meeting last Septembe1 as an answel committee is a potent imstitution stand how they can be made to work nerely 
to the question ‘why don't people pat In the fluid milk industry no less cfectivel n the 
ticipate in open forum discussions? than in other segments of our society, mside 
Never volunteer for anything and keep the committee is vital, an indispensi The Purpose of Committees simple 
your mouth shut is an old army prin ble part of our business relationships Basically, a committee is created t thing 
ciple. Never participate very vigor At every level of industry, in the pri work out in detail the ideas which founde 
ously; in other words, never let it be vate firm, in the local, state, and na larger group has expressed in general tis th 
known that you have any thoughts of tional trade associations, in Commun terms \ dairy products associatit vhat is 
your own in public discussion for, in itv relationships, in cooperative activi has a general policy that involves a Whe 

ic’ 
truth, vou mav be put on a committe ties. in everv shade and every degree annual meeting. Obviously, to have fort ¢ 
There are some men and women | ent in 
who thrive on committee work. Un me in 
fortunately, most of us look upon re-OC 
committee assignments as the source SCUSSE 
of extra work, usually unrewarding in ussed 
a pecuniary Wat time Consuming Vas GI 
often frustrating, and usually more atienc 
than a little boring ite thi 
tee, for 
It is truly an amazing phenomenon 
ially 
this antipathy toward committees ae 
rst ae 
Possibly it is more froth than body 
disc 
more of an attempt to forestall any 
lembe 
idea that one is an eager beaver rathes ted 
ontec 
than actual abhorrence of committe ; 
wed t 
work. However that may be the fact 
\evert] 
remains that good committee men are 
rocedit 
hard to find. good committee chai 
» bagen 
men are rare, and requests to serve on : 

: | Leave the details to the sub-committees. This is a sub-committee of the Senate Committee re as 
committees invariably provoke a mu on Agriculture that was investigating prices and pricing two years ago. Senator Guy ndustr 
titude of excuses that are masterpieces M. Gillette of lowa (center) was chairman. Senator Milton R. Young (right) of North p 

Dakota was a member. The sub-committee was holding hearings, in other words gather- LLL EL 
of evasion ing information, when this picture was taken. Committee counsel Paul Hadlick is on the left ‘ 
$a 
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the association's membership sit as a 
committee of the whole and work out 
ll of the details is an impractical a 
wngement. Consequently, a small 
group of the membership is asked to 
make the arrangements in detail for 
the basic idea of an annual meeting 
vhich the membership has described. 
it is a simple enough concept, but it 
R probably one of the major stumbling 


blocks in effective Committee work. 


The first job of any committee is to 
etermine what it is that it is supposed 

do. In the case of an annual meet 
ng committee, this is easy; the com- 
nittee is supposed to provide a place 
nd a program for an annual meeting. 
Other committees, because of the com 
plexity of their subject or because of 
the broadness of the directive which 
reated them, often fumble around in 
cute frustration simply because they 
have no clear idea of their objectives 
If you don’t know what you are sup 


posed to do, it is very difficult to do it 


What a committee is supposed to 
lo can usually be reduced to what it 
s supposed to discuss. The practical 
solution of this problem is the estab 
lishment of an agenda. An agenda is 
merely a list of things to be discussed 
n the order in which they will be 
msidered. Again, it is an extremely 
simple idea, vet if there is any one 
thing that causes committees to 
founder in a morass of aimless debate, 
tis the lack of a clear agreement on 


vhat is to be considered and when. 


When the truce teams met in an 
fort to establish a cease fire agree 
nent in Korea, they spent considerable 
me in agreeing on an agenda. This 
re-occupation with what would be 
iscussed and what would not be dis 
ussed before any discussion started 
vas greeted with considerable im 
patience by the American press. Des 
ite this criticism, the truce commit 
tee, for that is what the delegates ac 
tually were, was absolutely right in 
irst determining what points were to 
discussed. Few issues with which 
nembers of the dairy industry are con 
lronted are as delicate as those which 
laced the truce delegates in Korea 
Nevertheless, the principles of orderly 
rocedure which called tor setting up 
nagenda as the first order of business 


re as essential in the most obscure 


ndustry committee as they were at 
Panmunjom 
As a practical matter, the agenda 
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can usually be set by the committee 
chairman as a suggested procedure 
The agenda should be written down 
and copies given to each member. It 
possible, members should have copies 
before the meeting in order to make 
whatever preparation is desirable. If 
however, the committee’s job deals 
with a complicated and delicate sub 
ject such as legislative recommenda 
tions or pricing polic ies or trade prac 
tices, the agenda should represent the 
work of the 


that of the chairman 


committee rather than 
Even here how 


a good chairman will take the 


SHARPLES 


ever, 


(Multi- 


initiative and provide a suggested 
agenda as the basis for discussion mak 
ing it clearly understood that it is 
purely a suggested schedule and com 
pletely subject to revision by the com 


mittee. 


Move from the Big to the Little 


The basic consideration in making 
up an agenda as well as in discussion 
is to proceed from the general to the 
specific. There is nothing particularly 
profound about this, but it is so litth 


understood as to be a major difficulty 


in most committees 


MP 


operations. rhe 


relUig sles t-9) 


the ONE machine 


designed to do 


THREE jobs efficiently! 


STANDARDIZE 


CLARIFY 
SEPARATE 






HOT 


COLD 


Cut your milk processing costs; maintain constant 
quality throughout the year; and realize added profits 
by standardizing your product. Only the Sharples 
MP gives you these advantages and many more in 
ONE machine—without costly and time-consuming 
shutdown or bowl changes. 

With just the simple adjustment of two external 


valves you can: 


¢ Standardize while clarifying 
¢ Clarify without standardizing 


¢ Separate 


See your Sharples dealer or write for Bulletin 1265. 


MP also means More Profits 


SHARPLES 


dairy equipment division 





\ 
m \ 
(Sija RPLES 





THE SHARPLES CORPORATION 





2300 Westmoreland St. © Phila. 40, Pa. 


Sold and serviced by reliable dealers everywhere 
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tendency is to jump in with both the meeting to order and say, “Well would be tor the chairman to ask th this p 
feet and discuss in detail the first who will we get for speakers?” Now committee, as the first item « the good 
item a committee member happens to this is a detail that, logically, should agenda, “What is this meeting sup comm 
land upon. The net result is disorgani be considered only after the purpose posed to accomplish? Should we try fore | 
zation and haphazard, unsatisfactory of the annual meeting and the type to develop an inspirational program? the e! 
safaris in a never-never land of fu of program best suited to the purpose Should we concentrate on bringing ow identi 
tility. have been considered. These basic members information? Should we di Suy 
Orderly. fruitful procedure demands matters of policy, however, are usually velop a program that attempts to re ng cl 
broad exploration first, and detailed overlooked, and the details that should late our business with the society jn purp 
examination and decision second. fall into place after policy has been which it operates? What can give intor1 
Let’s examine a simple committee established become the found ition of yur me mb rs that will be of real value lude 
chore, such as setting up an annual the program when in reality they con to them? phase 
2 oa TI stitute the roof valua 
meeting for a trade association 2 Once that primary purpost goal 
tendency is for the chairman to call \ proper approach to the problem has been established. the committe. 70 uM 
the p 
can consider the type of program. If “a ; 
— IKCLY 
> oe \ po the primary purpose is to inspire, then / 
RB SSS SS pales tn pire, then Tf 
| FANS >’ ee | e one type of program is desirabl If 
tf" = a AL 5 the purpose is to inform, then anothe: “it 
a —— eeu - 4 ; . to th 
es — > tvpe is desirable. The point is that 
e . _ How 
time or replacement ane the type of program is dictated by Let’s 
. the primary purpose of the meeting 
i « ) | | y pury : 
“\ 4 ~ {f IN The tvpe of program in turn will dic Fi 
wena | IF \ a ie ty] program I ill di 
4 <)>) \\ - \/ tate what kind of speake rs should be rari 
~ — ~ " y , > 
AV al ex x secured or whether there should bx room 
7 ¢ any speakers at all. It demonstrates luncl 
quite clearly how ridiculous it is t tee J 


buy the NEW consider who the speakers shall be be tion ¢ 








tore it has been determined what th the | 
purpose of the speakers is in the first that 
AT place. In other words, the details char; 
AD & 
- 4 ‘ should conform to the general concept deci 
| 
. of purpose rather than the purposé \dve 
conforming to the details ON 
manufactured by Solar-Sturges... | | parr 
Simple as these procedures are, it 
4 . : now 
milk can specialists for over 80 years takes a skillful chairman and a good i a 
committee to follow them. Most peo mem 
SOHOHOSHOHSHSSHSOHSHHSSSEHHESOHOSEEEEEHEOEOEEEEE ple have an affinity for going off o1 sure 
tangents Foo often, members of a mitte 
. : , committee will have one or two pet 
The time comes when every milk lomi th ible 
; : ” ,; 
processor must replace his worn milk ideas that seem to dominat a cure’ 
cans. In keeping with today’s thinking. lo LIS¢ the annual meeting vou 
quality product purchasing trend, example again, one member of the a 
we offer the naw Solar-Sturges committee may have heard an exce p sub- 
Common Sense milk can which “eee : k ; he 
. ‘ | as ) > I avy t 
embodies only the finest and most a ee ee ee ee ee \ 
sanitary features. some favorite project that he would migl 
: : ‘ like to get on the program. His pal ‘} 
Speedy, complete emptying is the big ; tl \ tonth ie 
: . > . stal : 
advantage of the Common Sense ticipation in the discussion Constan eric 
Can. Every interior section is easily comes back to those ideas which us vou 
visible from top to bottom and the ually are quite foreign to the issue un ies 
’ streamlined shoulders improve der consideration. It is the chairman's *? 
sanitation. These are only two of the | . 
. wis job to keep the discussion on the sub 
many improvements enjoyed by loli back \ 
users of the new Solar can. ect, to Ramg She Commereons oe nitt 
from any tendency to drift into at 
As one of today’s processors, we urge Z sitll ce a a m 
you to take stock of your milk cans. / mn 
When you re-order, c ide , . | = 
y -order, consider the The Place fer Detail eT 
Common Sense Can. tee 
Once the broad considerations ot tee 
j purpose and procedure have been es wit] 
@ee00e0200206000006006000000000060@ s/@ee0e | : — 
No J tablished, the committee comes ul mer 
, i 
On Ne bing os igainst the problem of breathing lif tion 
Yo We; es 
PIC PRESSED STEEL CAR COMPANY, INC. "8 mo, rs into the grand idea This is where the pres 
Melrose Park, Illinois © AUstin 7-1964 "Spo, f : 
7] detail, so assiduously avoided Uy we] 
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this point, comes in. It is here that the 
good committee breaks up into sub- 
committees. Obviously, however, be- 
fore sub-committees can be formed, 
the elements of the problem must be 
identified. 

Suppose our fictitious annual meet 
ing committee has concluded that the 
purpose of the annual meeting is to 
inform. Suppose that they have con 
cluded that information on a specific 
phase of the industry would be most 
valuable to the membership. Suppose 
further that they have concluded that 
the problem of sales is the phase most 
likely to provide the widest appeal. 
So far, the committee has proceeded 
very logically from the general down 
to the specific. The next question is, 
“How shall we set up this program?” 
Let’s break it down. 


First, there is the matter of physical 
arrangements, such as a hotel, meeting 
rooms, reservations, 


room banquet, 


luncheon, etc. That is a sub-commit 
tee job. Secondly, there is the ques 
tion of subjects to be considered under 
a task 


must dis 


the heading of sales. This is 
that the entire committee 
charge. Let's say that the committee 
decides on the following subdivisions: 
Advertising and Merchandising, Credit 
Policies, Sales Training, and Sales De 
partment Organization. The problem 
now is how to develop these subjects 
in the that the 


membership will get the fullest mea 


annual meeting so 
sure of profit. This again is sub-com- 
mittee work. What speakers are avail 
able? What 

cured? What 
would fit in? 


he used? 


visual aids can be se- 
discussion 


What 


These are 


techniques 
literature could 
questions for a 
sub-committee. 

\ third 
might be one of entertainment. For 


the whole committee to devote its en 


element in the problem 


ergies to finding good entertainment 
would be a waste of talent and time. 
Consequently, a 


sub-committee gets 


the job. 

Now the first task of the sub-com 
mittee, just as the first task of the main 
committee, is to explore, to secure in 
formation. When that information has 
been gathered, then the sub-commit 
tee reports back to the main commit 
tee and usually accompanies its report 
with recommendations. These recom 
mendations are modifica 
tion, and the sub-committees should 
present them expecting that they will 
be modified. Once the committee has 


subject to 
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the reports from the sub-committees, 
it can make the necessary decisions. 
Then, if necessary, the sub-commit- 
tees can go back to work, this time 
in executive capacity. Now they are 
putting into operation the decisions of 
the committee. The 
that reported on arrangements makes 


sub-committee 


the arrangements. The sub-committee 
on presentation now secures the de- 
sired speakers, or the proper visual 
aids, or the qualified experts, as the 


case may be. 


It should be apparent by now that 
the key to good committee work is 
logical procedure by thinking men. 
The procedure is from the general to 
the specific and from the specific to 
the detail. The best way, absolutels 
the best way, for a committee to get 
nowhere in a hurry is to reverse the 
procedure. A second best way to ac 
complish very little is to wander hither 
and yon in an aimless journey over 
the hills and valleys of an unorganized 
agenda. 








Gives You More 


CLEANSING- ACTION” 









CLEANS MORE EFFECTIVELY! More than ever before, new, im- 


proved SOLVAY CLEANSER No. 600 provides powerful 


cleansing action against soils common to dairy operations. 
. Its special ingredients get under the dirt ... loosen it... 
break it up and suspend it, ready to be rinsed away. 
600” removes grease, milkstone and curd—and J/eaves 


equipment sweet. 


WORKS FASTER, EASIER! In its improved form, SOLVAY CLEANSER 
No. 600 penetrates soil rapidly .. . does a better job in less 
time, with less effort. It’s now dustless . . . flows freely and 
does not cake, thereby simplifying your cleaning job. 


DOES MORE CLEANING JOBS! “600” is an all-around cleanser that 


can be safely used on practically everything in the dairy. 
And it’s safe for hand cleaning! 


MORE ECONOMICAL! Actual tests prove SOLVAY CLEANSER No. 
600 produces better results than larger quantities of or- 
dinary cleansers. Order SOLVAY CLEANSER No. 600 from 







wow" 000 


arm | 


- ret is free: 


your nearest Solvay office. Available in convenient 5, 100, 
115 and 250-pound packages. 








Hon-Caking! ’ 


 pustless! 


SOLVAY PROCESS DIVISION 
Ales ] ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 








Boston © ¢ 





Houston ¢ New ( 


BRANCH SALES OFFICES 
Chicago ¢ Cincinnau © Cleveland ¢ Detroit 
¢ New York Philadelphia ¢ Pittsburgh 


St. Lours © Syr 
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Dry Solids Not Fat 
Getting Strong Support 


ONFAT DRY MILK solids are 
being promoted more and 
more as a source of extra nutri 

tional benefits Ith foods prepared by 
the homemaker. Nonfat dry milk sol 
ids are used with milk or with water 
in preparing foods, depending upon 
the nutritional values desired from a 


given food and personal preference. 


use the 


“VACUUMIZER” 
for better 
quality milk 














The Chester-Jensen 





Dry milk 


nonfat drv milk solids in recipes which 


advocates sav that using 


in the past have been made without 


milk would be one more means. of 


making the public more dairy food 
conscious. Also, it has been shown 
that, in general, dairies which sell 
chocolate milk or drink do not find 


their fluid milk orders decreased, but 





“VACUUMIZER" 


removes most of the undesirable, volatile 
odors from milk resulting from pasture and 
feed flavors. It can be used in conjunction 
with ANY HTST system. 


Don’t risk off-flavor this season. 


ORDER NOW 





£ )\) Chester-Jensen Company 








Sth AND TILGHMAN STS. 
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CHESTER, PA. 


rather increased. So common use of 


well In 


dairy pr 


nonfat dry milk solids might 


crease sales of other lucts 


Its chiet advantages, of course are 
that it can be stored indefinitely with 
out refrigeration, and compacth 4 


quick mix for baking purposes can by 


‘made up and stored, thereby cutting 


preparation time for baked goods, and 
facilitating food preparation on extra 


busy day 5S. 


A recently released film 


more than 


features 
a dozen kev methods tor 
using nonfat drv milk solids in pre 


paring especially good and nutritious 


food. 


It IS intended for Constime! how 


ings. After a brief review of the ben 
efits of milk and of the process ol 
manufacturing dry milk, these key 
uses are demonstrated. The house 


make 


these recipes; her imagination and ex 


wife can many variations of 


perience are the only limits 


lor instance: Here is a Basic Quick 
Mix that can be used for quickly stir 
ring up a batch of pancakes biscuits 
cottee cake, Ol other baked goods 


BASIC QUICK MIX 
cups sifted all-purpose flour 
cup nonfat dry milk solids 
teaspoons salt 
tablespoons + 1 teaspoon double-acting 
baking powder 
134 cups shortening 


Sift dry 


times. 


wn @ 


ingredients together thre 

Cut in shortening until evenh 
distributed and the mixture resembles 
coarse Com meal. Store nm a closed 
canister, ready to use. Do not sift mix 


again when measuring for use 


Here are some of the wavs it can 


he used. 
BISCUITS 
(Makes 12 1'2” biscuits) 
2 cups Basic Quick Mix 
'2 cup water 
Basic 


until 


Combine Quick Mix with 
follows fork 
lightls 


about 


water just dough 


Turn out) on 
Knead 
Roll out or pat to %” thick 


around bow 


floured 


» times 


board gently 


ness. Cut, place on ungreased bak 
ing sheet, and bake at 450° F 


10 minutes, 


iby nit 


YELLOW CAKE 

(Makes 2 8” layers) 
cups Basic Quick Mix 
cup sugar 
) cup water 
eggs 
teaspoon vanilla extract 
Blend Basic Quick Mix and sugar 
Beat 


one 


-N 


water and eggs together. Add 
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Beat 


until well mixed. 


with vanilla to dry ingredients. 


about 2 


minutes O1 
Pour batter into two greased 8” lave 
cake Bake at 350° F. about 20 


25, minutes. 


pans. 


PANCAKES 
(Makes 12 4” pancakes) 


2 cups Basic Quick Mix 
‘4 cup melted butter 


2 eggs 
1 cup water 


Blend ingredients. Drop batter from 
-CUP hot 
Spread batter out lightly. 


griddle 

Cook o1 
one side until bubbles form; turn and 
Serve hot 


measure onto 


cook on other side. 


QUICK COFFEE CAKE 
(Makes 1 9” coffee cake) 


2 cups Basic Quick Mix 

3 tablespoons sugar 

1 egg 

2 cup water 

2 cup raisins 

TOPPING: 

2 cup brown sugar 

2 teaspoons cinnamon 
Mix together Basic 

Add egg, 


aS 


Quick Mix and 


sugal water, and _ raisins 


nd blend but 


not smooth. Spread batter in greased 


until well moistened 


9” cake pan. Sprinkle with brown 
sugar and cinnamon or other desired 
topping. Bake at 400° F. about 20 


minutes, o7 until a wooden pick thrust 


into center comes out clean 


Economical and quick ways to us« 
nonfat dry milk solids in non-baking 
Here are a 


recipes are innumerable 


few “rules of thumb 
Meat Loaf, Fish Casserole Dishes—Mix '2 cup 
with each pound of meat or fish. 


Cooked Cereals—Mix '2 cup with each cup of 
dry cereal before cooking 

White Sauce, Cream Soups, Gravies—Use ‘4 
cup with each cup of liquid 


Packaged Puddings, Custards, Cocoa, Egg- 
neg—Add 2 level tablespoonsfuls to each 
cup of milk. 


Escalloped Potatoes, Corn, etc.—Add ‘4 cup 
to the liquid used 


Mashed Potatoes—Sprinkle nonfat dry milk 
solids on mashed potatoes and blend with 
milk or water drained from potatoes ofter 
cooking 


These uses are supplementary to the 
milk 
tituted as skim milk for spec ial diets 
For better the Drv 
Milk Institute recommends that recon 


use of nonfat dry solids recon 


flavor, American 
stituted milk be allowed to stand in 


the refrigerator for several hours be 


tore use. 
The slide film “Cooking with Non 


fat Dry Milk Solids 
Drv Milk 


produced bv the 


American Institute and 


April, 1953 


con 


ADA. This film is primarily tor 


sumer groups with dav-in-dav-out 


After pre liminary 
the 


interest m= c« woking. 


remarks and a brief summary of 
manufacturing process for nonfat dry 
milk solids, the picture buckled down 
to demonstrating the versatilitv of this 


product 


This film 


all view of the 


CACE Ie nt 
ot drv 


oOVvel 
milk 


including its excellent keeping qual 


VIVES all 


versatility 


ities in non-retrigerated places Un 


1 


like most films of this general ty pe. th 


IT TAKES THE BEST 






ea x. 


have 


.. Chocolate Syrup 


usual ratio of 5 parts hot air to 1 part 


constructive information has been ig 


nored. It is terse, fast-moving 


This 10-15 minute film is available 
free on loan from ADMI (221 North 
La Salle Street, Chicago 1, Illinois), if 
vou agree to return it via first class 
mail within ten davs after it reaches 
vou. Fair enough! Not only cooking 


classes, but also club meetings, appli 
ance demonstrations of certain types 
ind other groups int rested in eating 
both well and economically would en 
and material benefits 


ov at reap 


TO MAKE THE BEST 


. Best Ways 


[ - BEST for consistent, high profits 
2. BEST for consistent uniformity 
3. BEST for customer satisfaction 


4. BEST for rich, balanced flavor 


4 


® For over 28 years, Chocolate Products’ 
richer - tasting STILLICIOUS 
been 
products in the industry. In today’s highly 
competitive dairy market, 
periority and uniformity are all important, 
STILLICIOUS chocolate flavorings are en 
joying their peak demand 
greater-than-ever 
Switch to STILLICIOUS now! 


Shosiabiste im CHOCOLATE for Over 28 Yoana: 


flavorings 


one of the consistently best 


where taste su 


_ and building 


profits for dairies, too! 


(CHocoare Dropucts CO. 


415 WEST:SCOTT ST 


CHICAGO 10, ILL. 


7 741 KOHLER ST., LOS ANGELES 21, CALIF 
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“The Cover Story 


Markets Are 


SS TNR ae" ST NUE ROE BE te 


What You 


PELE RTI TITEL TDF 


URING A PERIOD that has 
seen a remarkable increase in 

the number of markets regu 
lated by state and federal orders, Den 
ver, Colorado has continued to operate 
on the basis of direct negotiation be 
While 


other markets have bemoaned or ap 


tween producers and dealers. 


plaunded the advent of government 


supervision of producer-dealer rela 
tionships, the industry in Colorado's 
first citv has been able to move ahead 


under its own steam 


The basic reason why Denver deal 
Cts and producers have been able to 
work out their own problems in their 
own way is the fact that both groups 
have a mature grasp of their functions 
and responsibilities in relation to each 
other and in relation to the market 
Far from being the pious platitudes 
So often expressed from the conven 
tion platform, this recognition of the 
realities of market relationships is the 
practical philosophy that governs the 
distribution of milk in Denver. 


Two examples demonstrate this fact 
quite clearly. Recently a Denver dis 
tributor introduced a new paper con 
tainer into the market. There have 
been many occasions in the past, and 
will doubtless be 


the future, where 


many occasions in 
a short-sighted ex 
ploitation of a new piece of equip 
ment has disrupted a market. This 
was not the case in Denver. The new 
container was introduced carefully 
with a consciousness of its explosive 
potential as well as a sound appre 
ciation of its value. The result has 
been a steady increase in business for 
the firm involved without any serious 
turmoil in the market 


Not long ago, a bargaining coop 
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erative outside of the Denver market 
felt that it was in an extremely strong 
position. The organization raised the 
price of milk in its own market up to 
the point where dealers were forced 
to go to other sources for their milk 
supply. The cooperative, far from 
being in the strong position it had 
imagined, found itself with a lot of 
high-priced milk and no place to sell 
it. The Denver Milk Producers, the 
cooperative that handles milk in the 
asked to take 
milk. The 

touch it. 


fellow is 


Denver market, was 


some of the distressed 
Denver people would not 
Their attitude 


trying to hurt people up there, and we 


was, “That 


won't be a party to it.” 


The fundamental reason for the 
proud record of sound business rela 
tionships in Denver is clearly one of 
mutual appreciation, an understanding 
of the obligations that such relation 
ships entail. It is this characteristic 
plus a willingness to act in harmony 
with the great principles which the 
understanding represents that has en 
abled the Denver market to remain its 
own master. 

No one man or one group is en 
tirely responsible for the development 
of such a philosophy. Just as it takes 
two to make a quarrel, it takes two to 
make a bargain or to build sound rela 
tionships. In Denver, as in every mar 
ket, there are 


ideas and ability who have contributed 


many able men with 


to its success. Nevertheless, in any 
group, whether in Denver or the re 
motest whistle stop, there are always 
one or two men on whom the mantle 
of leadership rests. Marquis James in 
his superb life of Andrew Jackson 
quotes Justice Catron in reference to 


Old Hickory, “If he had fallen from 





WALTER C. MOORE 


the clouds into a city on fire, he would 
have been at the head of the extin 


guishing hosts in an hour.” Endowe« 


with a peculiar combination of energy 
astuteness, personality, and decisive 
ness, the leader emerges from. the 
group 

One of the leaders of Denver's dairy 
industry is Walter C. Moore, Genera! 
Manager of Milk 


Inc. Because of his position as the 


Denver Producers 
executive head of a strong marketing 
organization, he is in a position to 
exercise a profound influence on th 
market. 


strong 


Because he is an able man of 


opinions which he supports 
with vigorous action, he exercises that 
influence. But 


and his actions are based on the con 


because his opinions 


cept that no one segment of the mar 
ket can truly prosper unless the mat 
ket as a whole prospers, his influence 
has been exercised in the interest of 
the common good. 

Mr. Moore 1S old fashioned enough 
to believe that the farmers producing i 
surplus should carry it themselves and 
not depend on the Government. This 
Milk 


When there is too great a spring sur 


Denver Producers has done 
plus for the dealers to carry, the As 
sociation has it made into cheese or 
sweetened condensed and carries it 
until a market can be found for it. IT 
there is a loss, each shipper stands his 
share of the loss through a lower pric 
on his milk. 


prorated back to the shippers in a 


If there is a gain, it is 


patronage dividend. In nine years of 
operation, a net worth of $409,506.34 
has been built up without a member 
ship fee collected from any shipper 
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Cash dividends are paid out each year 
amounting to 20 per cent on dairy 
supplies and equipment purchased 
through the merchandising depart- 
ment. In all, $263,141.52 has been 
paid back in cash. The Association 
operates on a check-off of one cent a 
pound butterfat. 

Denver Milk Producers, Inc. does 
not own a plant, does not maintain any 
storage facilities for dairy products, 
does not have any facilities of its own 
for handling surplus milk, and there 
fore does not go into competition 
with dealers. It is a bargaining co 
operative. Despite this fact, the Den 
ver market is about as well equipped 
with evaporating pans, cheesemaking 
plants, facilities for making butter, 
ind other outlets for surplus milk as 
any market of comparable size in the 
nation. All of these elements in Den 
ver's dairy operation, although in the 
hands of private owners, enters into 
Mr. Moore’s marketing program. In 
deed, nowhere is the philosophy of 
mutual interdependence better ex 
pressed than in this area of milk 
handling facilities. 

Not long ago, Denver Milk Pro 
ducers lent a dealer $20,000, at 2% 
in order that he might purchase a 
vacuum pan. In addition to the in 
terest, the co-op got a quarter of a 
cent per pound on all sweetened con 
densed milk manufactured, and they 
owned the sweetened condensed un 
til it could be sold later in the season 
So far, the pan has not been used very 
much, and the Denver Milk Producers 
have not had to resort to trucks in 
rder to haul away their royalties. As 
far as the co-op is concerned, this is 
not particularly important. What is 
mportant is that they have been able 
to help one segment of the market 
ind at the same time help themselves 


guarantees to buy back cheese made 
out of this milk that the cheese plant 
is not able to sell. There are obviously 
angles in this arrangement that a 
sharpshooter could exploit to his own 
advantage. The fact it has worked 
out satisfactorily is due, fundamen- 
tally, to the cordial relationships that 
characterize the Denver market. It 
illustrates, also, how the problem of 
surplus milk can be met in a manner 
satisfactory to both dealer and pro 


ducer without making it necessary for 


Walter Moore is not a dealer's man 
in producer’s clothing. He is a pro 
ducer’s man who sees the problem of 
selling milk in its entirety. If he is 
in a position to persuade the directors 
of the Denver Milk Producers to lend 
a dealer $20,000, he is also in a posi 
tion to persuade dealers to set up a 
fund to help producers when the oc 
casion demands it. 

Not long ago, there was a drought 
in the Southwest. Hay was short. Buy 


ers came up from Texas in the late 


the co-operative to have a single milk 


processing establishment of its own. Please Turn to Page 94) 
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cs The combination of Aluma- 
SEALS and glass bottles makes 
way for greater dairy profit. 
AlumaSEAL, the gleaming alumi- 
num closure by MID-WEST, is 


nom 
opomy reasonable in price. Simple hood- 


that helps 
ght overhead 


aluminum also means more efficient sealing. 


ing operation cuts filling time... 


reduces labor costs. Paper lined 


AlumaSEALS now available in all popular sizes 
including 56MM (No. 2) and 38MM. 









cing a They lent a dealer $20,000 which 

s and helped him, and they made their own — , ° 

This position more secure by establishing efficient AlumaSEAL Capping equipment 
done. inothe > ; ‘pl ilk ¢ i j 

wther outlet for surplus milk and is dependable... economical to operate 

g su gave all their members a market for 

1e As their milk. lumaSEAL hooding is a single, efficient, me- 
Se OI The type of arrangement that Wal ical operation. Equipment for a single 
ries it ter Moore makes with milk processors . . 

; iller as low as $785, including capper 
it. If n the Denver area can only be made lati Ask ‘obb b h 
ds his vhen there is a sound base of dealer ‘ — ; Awad ew ee 
- price producer confidence. For example, Se See coy, spe 

. # is luring the flush season, a large part ptages. 

in a f the extra milk is sent to a cheese aaa» 

ars of plant in Fort Collins, Colorado. The MID-WEST BOTTLE CAP CO. 
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summer and early fall offering $45 
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You Must Chauge 
YOUR COST-OF-LIVING CLAUSE 


Prepared by S. HERBERT UNTERBERGER & CO. 
Industrial and Labor Economists 
Washington, D. C.—Philadelphia, Pa. 








































































































ECAUSE the government has re 
vised its Cost-of-Living Index as 
thousands of 


Ameri 


union 


of January, 1953 
employers in practically every 
can industry are faced with 
problems they never expected. They 
are the employers who thought they 
had solved their labor problems for a 
while by agreeing to a contract clause 
which ties their wages to the cost of 
living 

The revision of the Index makes al 
most every one of these clauses obso 
lete and, in some. cases, inoperative 
Each affected employer will have to 
sit down with his union very soon to 


negotiate changes in their contract 


lo successfully bargain about. this 
complex and somewhat technical sub 
ject, the employer should know: 

a. How the newly Revised Cost-of 
Living Index differs from the Index 
used in his contract: 

b. The various courses of action 
open to him; and 

c. The three steps which must be 


taken to adapt his Cost-of-Living 


Clause to the Revised Index 


How the Revised Index Differs 
from Previous Indexes 


The UL S 


Cost-ot-Living Index (technically titled 


Department of Labor's 


the Consumer Price Index) has been 
compiled since World War | by using 
the same basic method. Thev take 
“market basket” of mod 


erate income families (that is, the vol 


the average 


ume of the principal goods and serv 
ices which those families buy), and 
price them periodically. The averag 
change in these prices is shown bv the 


Index 
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Improved methods were introduced 
in 1935, 1940 and January 1950. Sine 
January 1950, two Indexes have been 
issued: the so-called “Old Series In 
dex,” based on the 1934-36 “market 
basket,” and the “Adjusted Series In 


dex,” based upon an adjusted market 


basket used during the interim period 
Revised 
completed. Both of 


changes in the 


until the work on the new 
Index could be 
these series measure 
cost of living in relation to the aver 
age cost in the vears 1935-1939, which 
were taken as the base vears. The 
erage in those vears was taken as 
equal to LOO 

The principal changes in the Ri 
vised Index are 

i. The number of items included 
in the “market basket” is substantially 
increased, and the relative importance 
of the various items is changed. 


b. Prices in smaller cities, down to 


2.500 population, are included. 


c. Changes in the cost of living are 
measured in relation to the average 
for the years 1947-49, which are taken 
as the base vears. The average in those 


years equ ils 100 


dl \t l ist for 1958, Revised In 
d Ves will ilso he issued on the 1935 
1939 base 


c. Previously separate Indexes were 
issued for 34 cities. Revised Indexes 
will be issued for only 20 cities, Kor 


6 of these cities, they will not be is 


sued for exactly the same months as 
be fore 

f. The Revised Index will appear 
as a direct continuation of the “Ad 
justed Series Index.” The “Old Series 


Index” was originally planned to ter 


minate as of December 1952, but b 
Presidential Directive has been cor 
tinued through June 1953. Because 
of the delavs resulting from the chang 
of plan, the January, February ane 
March 1953 Indexes will be issue: 


behind the regular schedule 


What Courses of Action Are 
Available? 


The precise course of action to be 
followed by the parties to a cost-ol 
living escalator clause when the Indey 
is changed may be set forth in th 
union contract. Most frequently it 
provides that any change in the Indes 
shall make the clause a subject. of 
negotiation. Even if the contract does 
not contain this provision, some actior 


taken be 


continued use. of the old 


will generally have to b 
cause the 
clause is likely to vield results whiel 
would not conform with the original 
The follow 
ing three courses of action are av iil 


able: 


i. They may agree to discontinur 


intentions of the parties 


the cost-of-living clause entirely In 
that case, thev will also have to agree 
on whether to Incorporate all part, o1 
none of the previous cost-of-living in 


creases mto the basic wage rate 


b. Thev may agree to discontinue 
the old cost-of-living clause and begn 
igain by writing a new clause based 
lirectly on the Revised Index. In this 
case, also, they will have to agree o1 
whether to incorporate ill part i 
none of the pre vious cost-of-living in 
creases into the basic wage _ rates 
thereafter 


which will change witl 


changes in the cost of living 


Thev mav ugree to idapt thi ol 
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clause SO that it can continue to be 
used in the future with the Revised 
Index. The steps to be followed in 
idapting an old clause to the newly 
Revised Index are set forth below 
There are other methods of adapta 


tion Which will give approximately the 
same results, but the method described 


« applicabl to all situations. 


Steps in Adapting an Old Cost-of- 
Living Escalator Clause to the 

Revised Index 

how soon th 


Step |. Determine 


idaptation must be made 
If the 
ies Index for the total U. S., 


tation should be 


Old Sei 
the adap 


old clause used the 


made before the ef 
date of the first adjustment 
index after 1953. 
Because the Indexes for January, Feb 
March 1953 will be late 


it mav be necessary to arrange a post 


fective 
based on an June 


ruary and 
ponement of the effective date of any 


idjustments based on them, and _ it 
may also be necessary to arrange for 
these adjustments to be retroactive 
lo avoid these complications, it may 
be preferable to convert to the use of 


the new Revised Index at once. 


If the old clause used the Adjusted 


Series the total U. S., the 


adaptation mav be delayed somewhat 


Index for 


longer. This delay is possible because 
the Revised Index is considered a di 
Adjusted In 
to be issued at 
1953 on the 1935-39 
In this situation, the most logi 
cal time to make the shift to the us 


of the Revised Index is when the con 


rect continuation of the 
dex and will continue 
least. through 


base. 


tract Is reopened or renegotiated dur 
ing 1953. 

If the old clause was one of the less 
which used a cits 


Common clauses 


index, adapting it involves a som 


what more complicated procedure 
whic h cannot be explain d ade quate ly 
in this short article. 
Step 2. Select the 
Factor.” 
To shift from the 


old clause to the 


“Conversion 


Index used in the 
Revised Index re 
quires the use of the proper conversion 
multi 


factor. It is the figure which 


plied by any of the index numbers 
used in the old clause, will give the 
equivalent number for the Revised 
Index. 

The selection of the proper “con 
version factor” depends on the particu 


lar index used in the old clause. 


If the old clause used the Old Series 


Index, the conversion may be based 
on anv month through June 1953. The 
most logical times to make the shift 
to the use of the Revised Index are 
(a) the month of the last index which 
was used to determine whether or not 
a cost-of-living adjustment was due 
or (b) the month before the contract 
renegotiated, or (¢ 
1953, the last month for which 


the Old Series Index will be issued 


IS reopened or 


June 


Where the possible conversion fac 
tors differ by more than a= minor 
amount, use of the lower conversion 


factor will (to the the dil 


ference) increase the possibility of up 


extent of 


ward adjustments and decrease the 


possibility of downward adjustments 


in the future. Use of the higher con 
version factor will have the opposite 
effect. 


If. in the old clause, the 
Series 


version factor need be 


Adjusted 
Index Was used only one con 


( onsidered 


shifting 
Seri 


factors for 
national) Old 
Series 


Phi conversion 
from the [ 5 


ind) Adjusted Indexes to the 


Please 


Turn to Page 97 


32° to 34° Ice Water for Your Cooling 








Model No. 610 “King Zeero” Ice Builder at Hart County Creamery, 
Horse Cave, Ky., showing refrigerant and water connections 


April, 1953 


mechanical 


General Office and Plant No. | 
ee ee Me ee 


+ LA 


Builds ice during the off-load period. 
Provides ice water for your cooling load when and 
where you want it. 


Has no moving parts — agitators, sprayers, or other 
mechanisms. 


Its patented fixed louvres provide the necessary 
agitation at no cost, upkeep or wearing out. 


Every part of the “King Zeero” is designed to build 
and melt ice in the most efficient and 
costly method. 


least 


“King Zeero’s” production line is also designed so 
that you may hove the best at a price no more 
than the cheapest. 


Write for free engineering 


and survey service. 


THE KING ZEERO COMPANY 


- 1447-55 W. Montrose Ave., Chicago 13, ill 
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Reversal of Agriculture Secretary's 
Policy 

INCE his speech in St Paul 

Minn. early in February when 

Secretary of Agriculture Ezra 


Paft Benson took a stand for supports 
for farm prices only as “disaster in 
surance,” his policy has been reversed 


for several reasons primarily 


Rapid decline of farm prices mad 
it necessary for some immediate action 
to stem the tide of further downward 
spirals for the sake of the nation’s eco 


health 


was not feasible to win the confidence 


omic Secondly, politically it 


of the majority of farmers with such 
al position, and the Secretary has been 
under more than a little pressure from 
within the Administration to go slow 


on such a sweeping policy change 

Further, 
men on Capitol Hill made the “one 
And 


came 


pressure from Congress 


man fight” nearly hopeless. not 
ll the congressional fury from 
the minority party; for Senators and 


Congressmen from farming areas all 


were in accord. The leading farming 
represented by Republi 


cans on Capitol Hill. The folks back 


home 


regions are 


wanted 


some quick remedial 


action, and from the turn of recent 
events, that is what thev will be 
getting. 

The Secretary’s position now in 
cludes the reversal in the matter of 


support prices in addition to a new 
farm program that will include price 
supports as a guarantee to 
like the wage 
guarantee under the Fair Labor Stand 


ards Act. 


farmers. 


Somewhat minimum 


Plans are currently being formulated 
in the Congressional Agriculture Com 
mittees for legislation on farm policies 
to replace those expiring at the end 
of this year. Secretary Benson’s recom 
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mendations to the Congress, for he 
has the 
will depend largely upon how much 


he'll be able 


in his contacts with the farmers pei 


only power to recommend 


to establish 


confidence 


sonally . 


Greatest) controversy currently in 
the making concerns the question of 
level of the new supports. Secretary 


Benson prefers supports to be flexible. 


and to range from 75 to 90 per cent 


of parity. Many Congressmen, like 
the farmers, on the other hand favor 
the high level supports—on at least 


the six basic crops including the dairy 


products 


And the 


will have much in his favor 


Secretary of Agriculture 
when he 
points to the surpluses that have piled 
up in Government storehouses as a 
result of commodity purchases made 


by the CCC to keep the 


propped up. Some of these surpluses 


prices 


represent dead losses and include: S9 
million pounds of butter, 262 million 
bushels of corn, 124 million bushels of 


wheat among other farm commodities 


As evidence of the Secretary's policy 
reversal is his extension of butter sup 
ports for another year at 90 per cent 
of parity. At a recent meeting with 


members of the dairy producers indus 


try, Mr. Benson agreed to give the 
dairymen a vear of grace, as they 
isked for, to work out a more eco 
nomical program for the Government 
Further, to lower butter and other 
dairy items without also lowering cat 
tle feeds, corn and other grains. still 
pegged at the 90 per cent parity level, 
would not have eased the situation. 


iccording to Mr. Benson 


His call for 


remedial action, but not to the extent 


most recent plans 


that any violent changes would dis 


rupt farm economy. All shifts to be 


made must of necessity be grad ti 


prevent any drastic upset in the farn 


economy 


Tax Reductions Still Pose 


Controversy 
Despite the quick action by Rep 
Reed (R.—N.Y.), Chairman the 


House Ways and Means Committee. te 
bring about a personal tax reduction 
for individual 
ruary the majority of 
Capitol Hill probably 


greatly impressed 


loo 


} 
viniced 


taxpavers in mid-Feb 
legislat on 


wont be. too 


many of them are no 


that cutting income taxes to 


please their constituents just won't 
help pull votes if the budget, instead 
of balancing should go further out of 
balance and cause more troubl Vel 
the long run instead of less. Many 


Congressmen are of the opinion that 
it’s not sound economics to cut off the 
source of revenue before the need for 
that 


dispensed with 


revenue has been. satisfactorily 


in other words, to cut 
off tax revenues before the budget is 


mn balance 


However, latest) word from the 


Wavs Means 


indicates that Representative Reed. is 


House and Committec 
in earnest and will fight President Eis 
enhower’s plans to hold off tax cuts 
If the Rules 
bottle up his tax 
bill and not let it get to the floor for 


until the budget balances. 
Committee should 
ction, Chairman Reed could hold wy 
the Pradk 


Agreement Act which expires June 12 


hearings on Reciprocal 
| 


unless extended 


Extension of the excess profits tax 
which expires Wn Junie IS also al possibl 
from New 
York may wield to accomplish his tax 
cut. But tax bill must first 
the Senate before going to the Whit 


House, and there’s many 


weapon the Congressman 


any pass 
a < lip” be 
and the Senate in the 


passage of controversial legislation 


tween the House 


Business Brigade Searches for Ways 
to Cut Expenses 

To help with the balancing of the 

Budget, economy-minded Congress 

N.Y 1 staff 

of budget detectives to ferret out the 


man Taber (R. has hired 
places in Government agencies where 
cuts in expenses can be effected to a 
complish one step toward the Admin 
istration’s goal of balancing the bud 
get 

Nearly 50 


ness world are getting $50 a day work 


sleuths” from the busi 
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ing under the House Appropriations 
Committee for ways to cut the Tru 
man budget of $78 billion back t 


somewhere in the range of $68 billion 


These $50 a day accountants and 
professional researchers don't tell the 
bureau or department heads how to 
run their offices or affairs, they merely 
counst !’ them on how to save money 
Some of the important agencies tar 
veted for reductions are the Defens« 
Department, Atomic Energy Commis 
sion, Departments of Agriculture, In 


terior and Commerce 


Controls Off But Stand-by Measure 
Can Be Expected 


Most controls are now a thing of 
the past and business generally wants 
to leave them that way, but there’s 
dreadv strong rallying, at least in the 
Senate, tor standby measures. Despite 
the President’s plans to exclude much 
needed” authority, Chairman Homer 
E. Capehart of the Senate Banking 
Committee is conducting hearings on 


the plans for stand-by controls. 


Under the Capehart proposal, the 
measure calls for a 60-day freeze to 
be clamped on immediately in case of 
in emergency; and further the bill 
would spell out just what constitutes 
in emergency 

Informed sources reveal that al 
though President Eisenhower's own 
plans call for indirect controls, he 
might just buy this “freeze” proposal. 
For with such power he could go to 


Congress for legislation of such a law 


The Senate Banking Committee's 
chairman is firmly convinced it is the 
lutvy of Congress to assure the people 
f the country that “prices won't go 
up again the way they did after 


Korea’ ; 


urging on other colleagues in the Sen 


and to accomplish this he is 


ite the necessity for backing his stand 


DY Ieasure, 


He is convinced that business now 


las a real opportunity to write its own 
controls law, at a time when a serious 
mergency is not pressing upon any 
me to get some sort of regulation into 
mmediate motion. And he’s convinced 
lis is the time for preparations for 


nv tuture emergency 


Wage Increases Can Be Expected 
Business leaders generally are warn 
ing that pressures for wage raises Can 
be expected, especially in areas where 
prices are on the increase for other 


No holdbacks have vet 


commodities 


April, 1953 





been provided and the milk industry 
can expect some demands for increases 


among its employees at any time 


New Support Levels for Dairy 
Industry Announced 

li 

the dairy industry to continue one yeat 

1953, Secretary 


Benson said the Dairy Industry group 


announcing price supports for 
beginning April 1, 


had given him assurance they'd $start 
work immediately to put into effect a 
program to reduce to a minimum gov 


ernment support purchases 


Representatives are expected to be 










~ 





ROBINSON 


the parade 


Dairies from coast to coast are 
joining the Ilreco Profit Boosters 
Club. The Filler-Sealer that is 
sold outright to the dairy .. . 
features the new Pure-Pak nested 
paper bottle. Learn how Ilreco 
Pure-Pak can boost your profits 
. . . Contact your jobber or write 


us for full information. 





in attendance at a “work conterence 

that will include farmers and leaders 
of their organizations, processors, dis 
tributors, retailers and consumers to 
help solve this current problem of pro 
gramming operations to reduce gov 

ernment purchase supports 

Under the plan Secretary Benson de 

clared, “Dairy farmers can shift more 
rapidly to fluid milk sales and away 
from butterfat. Milk companies can 
move more milk trom butter produc 


mg areas into regions needing fluid 


milk. Retail dairies, stores and con 
Please Turn to Page 100 


a Se 


YOUR PERSONAL MILK CONTAINER 


FILLER-SEALER 


* 


im 


FOR THE SMALL AND MEDIUM DAIRY 


ILLINOIS CREAMERY SUPPLY COMPANY 
715 SOUTH DAMEN AVENUE, CHICAGO, 12, ILL. 
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COMING EVENTS 


National Association of Dairy Equipment Manufacturers 
\pril 13-16 at Sunrise Inn, Stuart, Florida 


American Management Association 
| 
and | xposition 


American Dry Milk Institute 
at EKdeewater Beacl Hotel 


\nnual Meeting, April 2 


(Chicago 


Purdue Industrial Waste Conference— Annual Conventior 
\lav 4-6 at the Purdue Memorial Union, Purdue Um 
versity, Lafayette, Ind 


American Warehousemen's Association 621d Conventior 
May 17-21 at the Shoreham Hotel, Washington 

National Materials Handling Exposition May 18-22 
Convention Hall, Philadelphia. 

American Dairy Science Association Annual Meeting, June 


21-24 at the University of Wisconsin, Madison 


Thirteenth International Dairy Congress June 22-26 at 


The Hague, Netherlands G. H 
retary, The Hague, Netherlands 


Hibma, General Sec 


29 


National Dairy Council 
Kansas City, Mo 


Florida Dairy Industry Association 
June 24-26 at the Hotel Casa 


\nnual Convention 

blanca, Miami Beach 

National Dairy Council 
20 July 1 at the 


\nnual Summet 
Edgewater Beacl 


Conference, June 

Hotel, Chicavo 

National Automatic Merchandising Association 
Convention, August 23-26 at the Conrad Hilton Hotel 
Chicago 


Florida Dairy Industry Association — Dairy 
Conference co-sponsored by University of Florida, Ox 
tober 1-3. Contact IL. kout Department Dairy 


Gainesville, Fla 


SCIENCE 


New Jersey Milk Industry Association, Inc. 
ention October 15-16 at Hotel 


\sbury Park 


Milk Industry Foundation 
October 25-31 at Boston 


\nnual Cor 
Berkeley-Carteret 


Details later 


National Milk Producers Federation 
November 8-12 at the Rice Hotel, 


\nnual Convention 
Houston, lex 


National Dairy Council —Winter Conference, January 25-27 
1954 at Memphi Fenn. Details later 


* 
SHORT COURSES 


Milk Industry Foundation 1625 Kye St.. N. W.. Wasl 
ington 6, D. ¢ 
Sales Training Institute lay 4-15 
(dctober 5-16: 


ber 11 


Cornell University 
ert Hall, Ithaca 


Dairy Industry Course |-year course beginning third 
week of September 


September 14-25 
November 9-20: November 30-Decen 


Contact Prot. leigh II Harden, Rob 


Includes elementary dairy indus 


try, dairy plant equipment, bacteriology, milk produc 


tion and processing, marketing and busine anage 
ment, et Registration closes June Ist 
University of Miami— Contact J. Arthur Lewis, Food Teel 
noloyy Dept Coral Grable . Kl 
Dairy Processing Course -l’all starting date indetinite 
* 


EQUIPMENT FIRM AIDS IN COLLEGE DAIRY 
TEACHING 


Students at Ohio State University who recently took 
a course entitled “Dairy Plant Equipment and Buildings” 
under instructor Dale A. Seibe rling came away with valu 
able experence and knowledge On how scale models Can 


he used to simplify the laying out of a dairy plant 


One of the requirements of the course was the com 
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Packaging Conference 
\pril 20-23 at the Navy Pier, Chicago 


4 Pe 


Summer Conference, June 23-26 at 


\nnual 


Plant Operators 


\nnual Convention, week ot 





Ohio State dairy students make use of models in studying plant 

operation. Left to right: R. B. Koder, K. W. Huffman, H. T. 

Antoszek, D. H. Kleyn, D. C. Williams, D. A. Seiberling (instructor), 
B. W. Taylor, and E. J. Haynes, Jr. (back to camera) 


pletion of a term problem dealing with the design of a 


combination fluid milk and ice cream plant to handle 


il specified volume ( 


t produc ts. 


The students, in three groups, worked on plans 


folloy 


Group I. 


Used conventional can system at) intake 


and glass bottles for packaging 


Group 2 Used tank truck intake and glass bottles 
for packaging 
Group . 


Used tank truck intake and paper bottles 


for packaging. 


The individual groups were tree to choose equipment 
process used, and layout. Their assignment included: (1 
developing a processing operation; (2) choosing and sizing 
equipment; 3) planning How arrangement; (4 loc iting 
building partitions and walls; (5) specifving building ma 
terials and construction; (6) developing a processing sched 


ule showing utilization of all machines and manpowe1 


| nlike many classes though, this one accomplished 
its objective by doing what many plant operators have 
done. They went to the Cincinnati office of Cherry-Burrell 


Corporation and made use of scale models. 


D. A. 


was the most profitable dav of the quartet and that if 


Seiberling, their instructor, believes that this 


the class were to do it over, they would spend two ot 


three times as much time at scale model layouts if possible 
¢ 


DAIRY RESEARCH EARNS BORDEN AWARDS 


Borden awards for outstanding research achieve 


ments were presented to nine American scientists during 
1952, according to an annual directory of award recip! 
ents just released by The Borden Company Foundation 
The Borden Award consists of a gold medal and $1,000 
The awards were instituted in 1936, and since that time 
presentations have been made to 108 American and Cana 


dian scientists. 


The awards are administered by 


professional and 


scientific associations, and are based upon research re 
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con W. Bird, lowa State College, for fundamental and PUMP S 


ipplied research in dairy manufacturing. The American 
Dairy Science Association—John Wm. Hibbs, Ohio Agri- 
ultural Experiment Station, Wooster, Ohio, for his re “FLEXFLO” PUMP— 


searches in calf raising, rumen physiology, milk fever, six sizes to 240 G.P.M 


ported in public documents and scientific journals. Cun 
ntly there are nine annual awards. 
The associations and the nine 1952 award recipients 

nelude: The American Dairy Science Association—Emer- CAPACITY 
¢ 
tA) 
‘ 

{ 





nd the vitamin A and carotene content of milk and 
Flexible design—discharge can be set at any angle 
Few parts—easy to dismantle and clean 

Totally enclosed motor 

Available in portable models 

Removable sanitary rotary carbon seal 
Blowout-proof gasketing 

Meet 3A Sanitary Standards 


ugh ives. 


Ihe American Institute of Nutrition—Max kKleiber 
| University of California, in recognition of his outstand 


ng recent research on factors involved in the formation 


ind utilization of the constituents of cow’s milk: The 
, {merican Veterinarian Medical Association—Ralph B. Lit 
plant : 
4.7 tle, III, associate, Rockefeller Institute for Medical Re men’, 


ctor), | search for outstanding researches in the etiology and con CAPACITY 


trol of dairy cattle diseases; and The American Chemical 


of a Societv—Carroll H Whitnah. Kansas State College. for his Pp U MPS 





iandle mportant contributions — to knowledge of — the physical 
hemistry of milk. its composition and nutritive quality “FLEX FLO” Yet +) 41 
ee ind the structure of milk sugars “ON” PUMP— 
7 capacity to 18 G.P.M. 
iil ike ; 
DIVERSEY GETS HAWAII PLANT Low-cost pump for small jobs 
No stuffing box—simple rotary seal 





rottles Parts sturdy enough for wash sink scrubbing 
Easy to dismantle—few parts 


Meet 3A Sanitary Standards 


Phe Diversey ( orporation of ( hicago has taken an 


ther step in the expansion of its activities with the pm 
ottles hase of the Kills “Em Chemical Company, Limited of 
Honolulu, Hawaii, it has just been announced by H. W 


Kochs, chairman, The Diversey Corporation 
nent 


SANITARY 
d: (1 TUBING, 
SIZING . VA LVES 











cating 
Y ma AN D 
»( hed 
1 
lished 
have @ Complete line—Standard and C-I-P type valves and 
surrell fittings. 
@ Maximum interchangeability 
@ Designed to meet national 3A Standards 
t this @ Stainless Tubing 
hat if V4 
y 
he / CHECK CHERRY-BURRELL 
SSIDIEC 
You benefit two ways when you check Cherry-Burrell. First 
of all, Cherry-Burrell has the equipment you need to keep 
The new subsidiary is engaged primarily in’ the your milk and dairy product handling lines operating with- 
ARDS nanufacturing of disinfectants and insecticides in’ the out a hitch. And secondly, Cherry-Burrell Engineers and 
hieve Hawaiian Islands. It also operates one of the largest Servicemen are ever ready to help you a the = instal- 
i ; tly right for your particular plant. 
luring ervice organizations in the Islands for the control of lation that’s exactly rig Y Pp Pp 
ecipi ermites in homes and public buildings Call your Cherry-Burrell Representative for com- 
tion plete information — about sanitary stainless 
— Diversey is a leading producer of sanitation Chemicals pumps and pipelines . . . and about Cherry- 
1,000 Or the food and othe I industric S$. Phe modern We I] Susrell Services. 
Cone quipped plant of the Kills Em Chemical Company, Lim N 
Cana i CHERRY-BURRELL CORPORATIO 
ed, with a few additions. will be ideally suited for the : 
427 W. Randolph Street, Chicago 6, Ill 
| nanufacturing of Diversey products. With this acquisition Equipment and Supplies for Industrial ond Food Processing 
| and Diversey will be the first manufacturer of food plant FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
hore sanitation Chemicals in the Territory of Hawaii 
view April, 1953 79 
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\S ; “CHOCOLATL"” 

TH | Send us a sample of FORBES Chocolate Flavor 
| 
| 
| 
| 
| 
| 
| 
| 


HERE’S A 
CHOCOLATE MILK 


WITH 


—= 


CHOCOLATE FLAVOR! 





Here’s your biggest and most profitable mar- 
ket for chocolate milk. But your product must 
be mild and smooth in texture — it must have 
a REAL chocolate flavor — to merit steady re- 
peat customers. 


So... if you are not getting your share of this 
business, it’s time to investigate the FLAVOR of 
your present product. And FORBES with over 
50 years experience in making quality choco- 
late flavor powders, may be able to help you. 
Ask for samples and full information. 





IT’S FREE! > 


| In The Bayi 
| IT WAS CALLED 
An informative booklet containing j “cHOcotan 






helpful information for dairymen in- | 
terested in making a chocolate milk 









drink of superior flavor. Ask for 


your copy on the coupon below. 





The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 


The Benjamin P. Forbes Co. 
2000 West 14th Street, 
Cleveland 13, Ohio 


Please send us your folder: 
IN THE BEGINNING IT WAS CALLED 


Powder. 


Sweetened Unsweetened 


Name 


IR Sorrento tw poe 2 os 


Address 


City Zone State. . 








JOHN HASSELL 





O. W. SCHINGECK 
H. R. HOWELL 


KOLD-HOLD NAMES HOWELL 


Herbert Raymond Howell has been appointed sales 
representative for the Chicago territory of the Refrigeration 
Division of Kold-Hold Manufacturing Company, accord 
ing to an announcement by J. R. Tepfer, vice-president 
ind general sales manager. Mr. Howell has had wide 
experience in the general business field, followed by a 


salesmanagership covering four northwestern states 
a 
ILLINOIS CREAMERY SUPPLY REPRESENTATIVE 


Oscar W. Schingeck, formerly Midwestern sales rep 
resentative of the Rice and Adams Equipment Division 
of Pressed Steel Car Co., Inc. has been appointed Eastern 
sales representative of the Illinois Creamery Supply Co 
of Chicago, Illinois. He has had a long association with 
the dairy industry both in the Eastern and Midwestern 
areas. His territory will include the states of Ohio, Penn 
sylvania, Maryland, New York, New Jersey and the New 
England states. His headquarters will be in the Philadel 


phia area 
we 
SHARPLES APPOINTS HASSELL 


Appointment of John Hassell as Eastern Dairy Divi 
sion Manager has been announced by Walter Hoeltje 
Manager of the Dairy Equipment Division, The Sharples 
Corporation, Philadelphia. 


Former director of the dairy industry re-activation tor 
Northern Germany under Military Government, Mr. Has 
sell has had long experience in the industry. For a number 
of years, he was associated with the Express Dairy Com 
pany in London, England, which operates the largest 
market milk plant in the world. Mr. Hassell returns to 
the Philadelphia office as Eastern Dairy Division Man 
ager after serving as Manager of the Southern sales office 


for the Sharples Dairy Equipment Division 
° 
FAIRMONT FOODS MOVES THREE 


Three Fairmont Foods Company executives recently 
were named to new positions. 


They are: R. F. Howe, merchandiser tor special new 


products; T. R. Waechter, butter, cheese and cream 


cheese merchandiser; and A. W. Roy, newly-appointed 


manager of the Pittsburgh branch. 


Mr. Howe, supermarket merchandiser since Novem 
ber, 1951, will become a products merchandiser and will 


supervise merchandising activities on several new Fair 


American Milk Review 
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R. F. HOWE 


T. R. WAECHTER 


mont products still to be announced. He spent three vears 
vith the Kroger Company on special product promotion 
beginning in 1947, and was on the retail outlet staff with 
General Mills, Inc., in 1950 and 1951. Mr. Howe will 
continue as consultant on supermarket phases of Fair 


mont operations in addition to his new duties. 


Mr. Waechter, former assistant products merchandise) 
began full-time employment with Fairmont in 1946, fol 


lowing four years’ service in Italy during World War I. 


He was a salesman at the Los Angeles branch in 1947 
ind was sales manager of the Houston, Texas office from 
1948 until May, 1952 


general office. 


when he returned to the Omaha 


Mr. Roy, former branch manager at Omaha and Sioux 
City, and a Fairmont employee since 1921, was a special 
issistant to E. D. Edquist, general operating vice-president. 
He succeeds the late Ottmer Hettler, former Crete, Nebras 
ka resident, as Pittsburgh manager. 

Mr. Roy assumes his new duties this month. He. is 
i native of Green Bay Wisconsin, where he first: began 


his Fairmont career as a plant helper. 
* 
LAND O’LAKES DID RECORD VOLUME IN 1952 


Land O'Lakes 
Creameries was reported at the organization's 
meeting by Emil G. Johnson, 
handled were 239,697,852, with dollar volume at $112 
145.754, an increase of $12,413,666 


The largest volume in the history of 
annual 


treasurer. ‘Total units 


During a period when the nation’s production of 
both butter and cheese were below. the previous year 
Land O'Lakes had an increase. 

Butter receipts during the first six months of 1952 


vere 17.8 per cent over the simila period in 1951, while 


ev increased 16 per cent im the last six months 

Land O'Lakes, which IS the largest producer ol dry 
ilk powder in the world, exceeded its 1951 volume by 
22 per cent in units and 39 per cent in dollar value. 
broken by the feed 
seed and fertilizer division with 1952 sales at $12,267 


All previous sales records were 


“=o 


107.12, compared with $9,753,139.31 the previous year 
Formula feed production has increased nationally, John 
on noted, but Land O'Lakes’ increase is 


the av erage. 


96 per cent over 


Equipment sales also reflected an increase in 1952 


wer 195], 


ream sales also increased 


April, 1953 


according to Johnson. Fluid milk and ice 





This woman is one of thousands in your 
area who doesn't drink milk — but she 
should and you can sell her 


ASW with General Mills new 


Vitamin-Mineral Milk 
rrcerg 









‘ 
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Fortify your milk with General Mills 

Danda Concentrates — advertise your milk with General 
Mills promotions on 

Vitamin-Mineral *Skim Milk or 

Vitamin-Mineral 2°; Butterfat Milk 
These promotions will reach and convince people you 
never have been able to sell get your sales message 
across by newspaper, poster, folder, bottle collar, radio, 
publicity, doctor letter or any combination of these that 
fits your needs. See for yourself without obligation! 
*This promotion adaptable to Non-Fat and Low-Fat 


' : 


Complete Sampler Kit F 
JUST OUT! MAIL COUPON TODAY! 


me: 
r P 
X & 


General Mills, Ine. 
Special Commodities Division 
Department C, Minneapolis 1, Minn. 


Gentlemen: Please send me my advertising campaign on: 


Name 
Firm 
Street 


City Zone State 
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CONTROL 


EASY 
TO USE 


NO 
WASTE 


DETERGENT BRICK FEEDER 
AND DETERGENT BRICKS 


Klenzade Acid Detergent Brick No. 3 alter- 
nated with Klenzade Alkaline Detergent 
Brick No. 4 insures positive control through 
the alternate system of cleaning. This is 
the scientific answer to sparkling film-free 
milk cans. Direct visible control Klenzade 
Feeder plus finely balanced Klenzade Deter- 
gent Bricks offers amazing results in the 


control of lime deposits and milkstone. 


Write to Klenzade Products, Inc., Beloit, 
Wisconsin for all the facts on better can 
washing methods. 


Jobbers and Distributors In Principal Cities 





KLENZADE PRODUCTS, Inc. 


BELOIT, WISCONSIN 
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Current working capital position of the association 
increased dollarwise from $8,476,521.93 at the bs ning 
of 1952 to $9,545,917.13 on December 31. Memb ind 
patrons equity, which represents the association's ital 
now totals $15,106,495.75 

Johnson explained the market conditions in late 1952 
which saw a reversal in price trends that sent market 
prices below support levels. 

Effect of Beef Prices 

\ sudden, unexpected upturn in national productios 
of both butter and cheese occurred because of earlic 
treshening of dairy cows, the carrving over of milk cow 
that would normally have gone to market but were kept 


because of low beef prices, an abundance of high quality 
roughage and grains, exceptionally good fall pasture 


con 


ditions, and a mild winter. 


December Wa O5 
70,397,000 


National butter production for 


| 


$55,000 pounds as compared to only pound 


in December, 1951. Cheese showed a similar increase 


This increase in production, coupled with substantia 
quantities of imported cheese and dried milk solids hea 
market that 
Storage 


scarce and terminal market quotations sagged as distribu 


in butterfat, developed a pressure caused 


sharp declines in prices. facilities also became 
tors were forced to liquidate normal storage holdings 


prices below cost. 


That was the situation which led to 1955 and 


John 
son said, dairy producers had “grave misgivings How 
ever, he said, the definite program announced by Seer 
Agriculture Benson restored confidence He 


Land O'Lakes products 


tary ol 
that an 


Sala 
increasing demand for 


during 1953 is evident. 
- 
BORDEN’S HAS POOR YEAR IN FLUID MILK 


The Borden Company's fluid milk operations as 


did 


Ww hole 


not earn a satisfactory profit, chiefly due t 
the effect of price regulations in some large markets 
Theodore G. Montague, president, disclosed last) month 


in his Annual Report. However, there is reason for opti 
mism, he said. Some price squeezes were eased; important 
moves were made by the company toward greater effici 


encyv: and Borden sales rose more than the industry's 


und 


The 


plant efficiency were limited in 1952 by the narrowness 


felt i 


results of moves toward both distributing 


of some profit margins, but their effect should be 


the future, Mr. Montague said. 


“Typical of the aids to plant operations are the new 
bottles,” the 


“Our largest units now have machines which 


techniques for handling Borden president 


said. iuito 
matically unload milk bottles trom cases. Machines which 
automatically load milk bottles into cases have also been 


developed, and are now installed in some of our plants 


Reduction in the frequency of delivery in some mat 


kets has improved efficiency, Mr. Montague said. Anothet 
aid will be the introduction, in 1953, of Heets of refrig 
erated trucks in five markets, he added. This system will 
permit direct loading of trucks from bottle fillers and 
eliminate the present need for larger cold storage rooms 


American Milk Review 
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It will also afford bette: protection to products and pre 


vent losses from spoilage during delivery. 


Che use of tank trucks for collecting milk from farms 
was extended by Borden’s. This method eliminates the 
Ider practice of handling milk in cans, assures a high 


quality product and reduces waste. 


Potal sales of the Borden Company and its consoli 
dated subsidiaries for 1952 improved for the third con 
secutive year and set a new record of $768,019,612, Mr. 
Montague said. This is a gain of 6 per cent over 1951 
sales of $722,770,380 and is due chiefly to an increas 


n sales volume, he pointed out. 


Despite the larger volume of business, net income 
leclined about 2 per cent to $17,667,137, trom $18,080, 
371 in 1951. Earnings equalled $4.11 a share, compare: 
with $4.20 in 1951. 


dollar of sales, as against 2.5 cents in 1951. 


The rate of profit was 2.3 cents pe 
Lowest since 
the 1935 rate of 2.1 cents, it compared with a 20-year 
werage of 2.9 cents. Mr. Montague attributed the de 
cline to price controls and their “inequitable” administra 
tion, citing price squeezes in some major milk markets 


ind in the sov bean business. 


U. S. and Canadian Federal income taxes totaled 
$15,742,410, a decrease of $3,386,131 from 1951 taxes of 
$19,128,541. 


Dividends amounted to $2.80 per share, the same 
is in 1951, and completed the 54th vear of uninterrupted 


dividend payments 

Year-end inventories of $81,878,083 were the highest 
This reflects a 
build-up of stores of some milk products during the un 


m record, rising 11 per cent from 1951. 


usual heavy milk production last Fall, and the trade’s 


tendency to carry smaller stocks and depend to a greate: 
extent on manufacturers’ inventories. These higher inven 
tories, however, are not burdensome in view of the total 


business volume and continuing consumer demand for 


dairy products, Mr. Montague said. 


Current assets were $156,040,683 and current. lia 
bilities $40,119,396. This left a balance of $115,921,287 
is working capital. The ratio of these assets to liabilities 
was 3.89 to 1. 


The budget of capital expenditures for 1953 is $12, 
1§5,000, plus approximately $5,900,000 previously author 
ized but not spent in 1952, when expenditures were about 
$12,500,000. In addition to expenditures for moderniza 
tion and expansion of plants and equipment, the 1953 
program calls for increased leasing of automotive and 


refrigerating equipment, as well as real estate. 


Sales of ice cream and related products continued 
to increase, but there was not a corresponding rise in 
profits. Cheese sales improved as per capita Consumption 
rose to 7.5 pounds, the second highest on record. Both 
sales and profits of the Food Products Division improved 
over 1951, with all major grocery items showing gains 
Sales of the Chemical Division fell below the record year 
Sales of the Special Prod 
ucts Division declined, reflecting unsettled conditions in 


of 1951; profits declined also. 
the sov bean industry, but sales af animal feeds showed 
i sizeable increase, and sales of major prescription products 


improved. 


April, 1953 







eo 5S Resa tes ie 





Green Spring Dairy 
INCREASED 


GOLDEN GUERNSEY SALES 


GREATEST YEAR EVER! 











“More Sales of COLDEN 
GUERNSEY Milk today than 
ever before in our history!” 
says James J. Ward, Jr., Vice 
President of the twenty-year- 
old Green Spring Dairy in 


Maryland. 





Maryland’s largest distributor of 
GOLDEN GUERNSEY Milk, that’s Green 
Spring Dairy! Success is due to an ener- 
vetic customer-converting plan. GOLDEN 
GUERNSEY Milk is served to thousands 
of women who attend Green Spring’s 
radio and television broadcast at the dairy. 
A 33% increase in Green Spring visitors 
during this past year has resulted in our 
greatest sales increase to make 
GOLDEN GUERNSEY a household word 


in Baltimore! 


Promotion for GOLDEN GUERNSEY Milk 
proves profitable in case after case. Write for sugpes- 
tions on adapting successful plans to your own use, 






ma 
-_ 








GOLDEN GUERNSEY 


INCORPORATED 


75 MAIN STREET, PETERBOROUGH, N. H. 


== ® 
GOLDEN GUERNSEY 
Now” 
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MASTER-BILT 
Milk Coolers 





Fiat Aug Pipeline 
Milking System! 


EASIER TO CLEAN! 


FAST... ECONOMICAL COOLING! 
4°-6°8-12 CAN 





Designed to give you greater milking convenience .. _ bigger 


milk profits .. . the new front-open Master-Bilt milk coolers 


offer you all these plus features! 


i Fits any pipeline or conventional milking 
system 

e FAST cooling... with special gravity 
(no-splash) spray 

, Easier cleaning... ALL interior parts 
accessible 

® Economical... temperature control 
operates only when needed 

6 Fast... easy loading...no straining 


Immersion units available, too—in the complete Master-Bilt line! 


See your dairy supply house—or write for information and prices. 


MASTER-BILT REFRIGERATION 


74 MANUFACTURING COMPANY 


924 PALM STREET ST. LOUIS 7, MISSOURI 
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OHIO DAIRY TECH UNIT HONORS BURGWALD 


Dairy Technology Alumni at Ohio State University 
honored Professor L. H. Burgwald during the recent 
umnual Dairy Technology Conference held on the Ohio 
State University campus. Professor Burgwald is shown 
receiving gifts and congratulations by Wayne Babcock 
of Babcock Dairy, Toledo, Ohio at the annual banquet 
Mrs. Burgwald is shown seated in the center. The gifts 
included a complete motion picture unit and a_ book 
of letters from former students. Professor Burgwald is a 
graduate of Ohio State University and has been with 


the Department of Dairy Technology almost) twenty-five 


B 
SEAL-KAP VOLUME NEAR RECORD 


American Seal Kap Corp. of 


second highest volume of business in its history in 


Delaware registered the 
1952 
despite unfavorable conditions affecting the industry in 
Daniel A. Mackin, president, reported to stock 
Sales yea totalled 
$4,666,945, an amount only $316 short of 1951's record 
$4,667,261. 


products increased, Mr. Mackin states, in contrast to a 


general, 


holders. and other income for the 


high volume of Unit sales of the company’s 
7 per cent decline experienced by the industry generally 
according to figures compiled by the Department of Com 
meree, 

Extraordinary expenses connected with the company's 
initial venture into the promising field of paper cup manu 
facture were largely responsible for a decline in 1952 
Mr. Mackin says. Net after 
and taxes amounted to $119,051. This is equal to 69 cents 
the 171,680 common. stock out 


December 31, L951, net incom 


earnings, income all charges 
shares of 
1952. In 


was $169,707, or 98 cents per share, 


per share on 
standing on 
based on the 


Saline 


number of shares. 


A new, wholly-owned subsidiary, Constellation Cup 


Corp., was formed by the company during the year t 
engage initially in the manufacture and sale of paper hot 
drink cups. Modest but steadily improving production 
rates are being achieved. It is confidently expected that 


cup manufacturing will become an important segment 


of the business in the vears ahead. 


Thus far in 1953, Mr. Mackin reports the company s 
milk 


sales of bottle closures are 


exceeding those of the 
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Hood machines in large dairies are continuing. In addition 
a considerable number of new, smaller Seal-Hood machines 
introduced last year) have been sold and installed in 
medium-sized milk plants. There is a sizeable backlog of 
machine orders on hand at present, Mr. Mackin says, and 
a further improvement in closure sales is expected as these 


machines are installed. 


SCHULTZ JOINS ECON-O-SEAL 


C. Everett Schultz, long affiliated with the dairy 
industry in sales and executive capacities, has joined the 
sales stafl of the Econ-O-Seal Division, Basca Manufac 
turing Co., Inc. in Indianapolis. Mr. Schultz will repre- 


sent the company in all of Southern Ohio, and the greater 


ALD part of Indiana. 


rsity { graduate of the Special Course in Dairy Manu 
ecent facturing at Purdue University, Mr. Schultz spent six 
Ohio vears with the Purdue Creamery, dividing his experience 
OWN = between dairy plant 
cock Pe work and dairy prod 








quiet. 4 uct sales. He was 
vilts then associated with 
book the butter depart 
is a ment of Polk Milk 
with Co., Indianapolis 
v-five and with the sales 
and merchandising 
department of Saw 
ver Biscuit Co., Chi 
cago. He has owned 
cl the and operated a soft 
1952 ice cream store in 
ry in ° 


Urbana, Hlinois. For 


TN 
stock A\ im. the past nine vears 
talled qn , : he has been selling 


ecord dairy supplies, paper packaging items, and Dupont Cel 
yan S lophane for the Food Packaging Division of Crescent 
to a Paper Co., Indianapolis. 

rally 

awe Mr. Schultz resides with his wife and two children 


n Indianapolis. 


any Ss cs 
nanu | Model No. 760 for quarts 





wel NATIONAL DAIRY SALES AT PEAK 








arges National Dairy Products Corporation set a new sales 
cents record in 1952 and earnings increased, E. E. Stewart 
out | president, announced in the annual report. $ oo 
ers ‘In 1952, we served more customers with more SAVE THAT ~ FOR 
ae products than ever before in’ ow history,” Mr. Stewart 
said. “As a result. earnings after taxes increased despite | PUTTING IN THE BANK 
) Cup the highest tax bill we have ever paid We increased our | 
‘ar to dividends to stockholders. We paid more in added wages 
pr hot ind benefits to employees, and our payments to farmers 
action ind other suppliers increased.” 
1 that Manufactured by: 


Net earnings per share rose to $4.22 in 1952 as 


ieee against $4.16 in 1951, even though taxes per share were 
up to $8.31 from $7.98 for the same period. This repre 7 ‘. 89 nc. 


pany s sents a profit of 2.4 cents per dollar in 1952 compared 


of the with 2.5 cents the previous vea DES MOINES 7, 1OWA 
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with the 


Searls Fly-Bar’ 


They can't fly in! They can’t crawl in! Flies 
can't even ride in under the can lid, with a 
Searls “Fly-Bar’’ on the job! The “Fly-Bar” 
is a completely engineered unit built spe- 
cifically for the control of flies and other 
filth-bearing insects. An air stream of tre- 
mendous velocity and turbulence is directed 
across the conveyor opening and over the 
entire can as it moves into the building. The 
blast of air stops ‘em! Adaptable to other 
types of openings, too. 


A 


. Got a fly control problem? 


Ask your helpful Cherry-Burrell 
representative or write your nearby 


bronch or distributor office. 


*Trade-Mark 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


“Shareowners, who have seen the return on thy it 
investment increase steadily with improved business, real 
ized in 1952 the highest dividend in 24 vears,” Mr. Stewart 
pointed out. “Dividends paid during the year amounted 
to $3.00 per share, an increase from $2.90 in 1951. A 
total of $19,316,000 in dividends was paid to share: 


last vear.” 


hers 


Total sales for 1952 amounted to $1,141,296,000 
compared with $1,066,177,000 in 1951. The company’s 
costs and expenses also increased to $1,117,688,000. jn 
1952 from $1,043,405,000 in 1951. This left total earn 
ings after taxes of $27,799,000 compared with $26,515,000 
in 1951. The two largest items of cost were payments to 
farmers, which rose to $656,947,000 from $608,735.000 
the previous vear, and wages to emplovees, which in 
creased to $190,482.000 from $177,752,000. Direct taxes 
to Federal, Canadian, State and municipal governments 
rose to an all-time high of $54,668,000 from $50,944,000 
in the previous year. 


Current assets at the end of 1952 were $226,927,000 
and current liabilities $57,179,000, representing a work 
ing capital increase of $14,429,000; from $155,319,000 
in 1951 to $169,748,000 in 1952. Cash and government 
securities on hand totalled $39,528,000 compared with 
$42,156,000. The company also has $41,850,000 set 
aside in U. S. Government securities to pay its estimated 
1952 Federal income tax. Net worth on December 31 
1952 was $235,004,000, compared with $216,664,000 the 


vear before. 


Mr. Stewart said that the company’s capital expendi 
tures for 1952 were $23,411,000, and estimated that 
approximately $24,000,000) more would be spent for 
plant improvements and replacements in 1953. This will 
bring the total capital expenditures since the end of World 
War IIT to $230,000,000. He added that with plant ca 
pacity and efficiency increased, capital expenditures ar 
now levelling off. 


* 
DAIRY IMPORT BAN EXTENDED 


Secretary of Agriculture Ezra T. Benson announced 
March 24 that imports of dried whole milk, dried butte: 
milk and dried cream have been banned completely et 
fective April 1. Quotas previously set up in December had 
limited imports to 6,500,000 Ibs. of dried whole milk 
2,150,000 Ibs. of dried buttermilk and 35,000 Ibs. of dried 
cream. Shipments en route up to April 1 were to be 
admitted under special permits. 

The embargo ordered on imports after April 1 was 
issued because of the hea ily surplused condition of domes 
tic dairy products markets, and the heavy continuing 
accumulations of excess production of butter, cheese and 
nonfat dry milk solids by the government under the sup 
port program. 

Existing controls on other foreign dairy products 
continue unchanged. These include import embargoes 
on butter, nonfat dry milk solids, high-fat malted milk 
compounds and some varieties of cheese. Quota controls 
are in effect on other varieties of cheese. 

Previously, complete restriction on the importation of 
dry milk from other countries so long as the United States 
is producing more than can be used here have been asked 
by the American Dry Milk Institute of Chicago, repr 
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enting manufacturers who make 70 per cent of the domes 


bic production. 


The Institute, represented by Robert Remaley, pre 
ented its case in oral and written testimony before 
Subcommittee on Dairy Industry (Hon. August H. 
Andresen, R., Minnesota, Chairman) of the House Com 
jittee on Agriculture, which held hearings on milk prod 


cts import controls. 


Remaley referred to the agricultural products price 
pport. program under which the Government bought 
illions of pounds of dry milk following the war. He then 
jinted out that the industry has built its domestic market 
that in 1952, the total domestic sales amounted to 806 
iillion pounds, an increase of 90 per cent since before 


World War I. 


Fhe witness further stated, “Importations of dry milk 
roducts has the same effect on our total dairy supply 
s the importation of fluid whole milk, and at this time 
unwarranted and 


such) importations are aggravate ow 


mestic economic problems. 


Importations of dry milk products diverts a portion 
f our milk supply to the manufacture of products pur 
hased by the Government under the support program, 
thereby increasing the Government's inventory and_ plac 


ng added burdens on the taxpayer. 


“The elimination of imports of dry milk products is 
jot incompatible with our commercial export trade. W< 
we not competing with the major exporters of dry milk 
products except in areas deficient in dairy products and 


n areas Which have been historically 


narkets. 


American Export 


The total value of imported dry milk products is 
nsignificant to the total export-import trade between the 
United States and the major importing countries. Control 
f such imports may hurt a small segment of the popula 
tion of the countries of origin. No controls will hurt the 


United States dairymen.” 


PRODUCERS SEE TROUBLE IN IMPORT 
PROPOSAL 


The trade-not-aid program recently proposed to the 
President by the Public Advisory Board for Mutual Secu 
ity would dry up the cream shipping areas of the nation 
educe milk supplies by 20 per cent, and result in “aid 
it trade” for large segments of American agriculture and 
ndustry, according to Charles W. Holman, secretary of 
the National Milk Producers Federation, in testimony 
fore a House Agriculture Subcommittee studying dairy 


idustry problems. 


We can agree that a high level of world trade is 
esirable.” he said. “but we do not believe there is any 
eason to import from countries with devalued currencies 


ommodities which we produce in ample supply.” 


[Secretary of Agriculture Ezra T. Benson announced 
March 24 the imports of dried whole milk, dried butter 
milk and dried cream would be banned completely ef 
fective April 1.—EDS.] 


Mr. Holman took exception to the Board’s sugges 
ion that import controls be relaxed and that butter be 


April, 1953 


Above installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


for GREATER EFFICIENCY 


@ VAPOR PREHEATERS that reuse heat from 
waste vapor for pre-heating milk from 50° to 
175°. Salvaged heat is further utilized in sec- 
ond and third effects. 





@ MILK FEED VALVES . simple, adjustable 
. fit right into milk line. Reliably control 
milk levels automatically hour after hour. 


@ HENSZEY CHILL RING for control of foam. 
Increases efficiency by definitely holding foam 
down to the ring level. 


@ EXCLUSIVE VAPOR OUTLET SEPARATOR 
which removes milk particles with 
action. Milk solids recovery of 99.98; assured. 


HENSZEY COMPANY 


Dept. A 
WATERTOWN - 


cyclone 


WISCONSIN 


ALSO MANUFACTURERS OF: Coil Type Vacuum Pans ~ Vapor and 
Steam Prehecters e Continuous Blowdown e Feed Water 
Meters e« Heat Exchangers e« Flow Indicators 
Boiler Feed Regulators « Proportioning Valves 
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the CAGE for: 


REFRIGERATION 


Eu for the Jot! 


Whenever milk is under refrigeration, United Cases save money. 
Open wire construction permits rapid cooling with better tem- 
perature control. For dairies turning to refrigeration from plant 
to consumer, impressive savings can be made. 


COOLING TIME CUT 


Savings begin in the cooling room where 10% to 20% can be 
cut from cooling time. Milk held over night in open wire 
cases averages 2°to 6°cooler by morning as compared to solid 
sided cases. Why spend up to '/, of your time cooling the case 
instead of the milk. 


TRUCK REFRIGERATION 


Carry these savings to your refrigerated trucks. The milk and 
case start out cooler and reduce the load on your truck system. 
United Cases are delivering milk at the required temperature in 
refrigerated trucks as far as 200 miles from the bottling point. 
These companies capitalize on refrigerated delivery by using the 
case that’s built for the job. 


GET THESE ADVANTAGES 


Lower refrigeration costs, low initial case cost, fewer replace 
ments (as low as 10% per year), better sanitation. 


STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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imported. He stated that the loss in domestic production 
and prices on dairy products alone would exceed the .7 
to | billion dollar gain in imports which the Board esti 
mated would result from the adoption of all of its recom 


mended actions. 


“It is apparent,” he continued, “that the Board which 
subscribed to this report had no reluctance in sac rilicing 
our dairy industry for the prospect of cheap imported 
dairy products, and for the possibility of increasing wheat 
tobacco and cotton exports under the false premise. that 
such a program would close the dollar gap in ou tor 
eign trade.” 

Cost to the government of price support) purchases 
of butter and other dairy products has been “a modest 
expenditure” compared to the losses on each of several 
other crop programs, Mr. Holman told the committe: 


“The wheat agreement program, for example, has 
cost $580,000,000 in four years in export subsidies,” he 
stated. “In the past four vears, the dairy support program 
has cost $132,000,000. As a percentage of the values of 
the commodities, the cost of the wheat program has been 


running 10 times the cost of the dairy program.” 


Mr. Holman also cited the financing of cotton exports 
which totaled, he said, $452,000,000 in the past two crop 
years. Current purchases by the government of cotton 
seed oil are estimated to equal 35 per cent of the total 


crop, he added. 
* 


JUNE DAIRY MONTH SEEN AS 
SALES OPPORTUNITY 
“June DAIRY MONTH is one of the best opportuni 
ties the dairy industry has to sell dairy products and the 


economic importance of ou What we do in 


behalf of DAIRY MONTH now can have both immediate 


business. 


and lasting effect on our markets,” Wood stated. The 
1953. June DAIRY MONTH official slogan, “Nature's 
Goodness at its Best—Dairy Foods,” applies to all con 


sumers. “Particuliar emphasis should be given this year to 


the recommended place of dairy foods in reducing diets, 


Wood said. 


1. Use official June DAIRY MONTH materials such 
as posters, letterheads, stickers, the official JDM 
Information Manual. Local Committees can ordet 

these materials through their State Chairman, 01 


direct from National Headquarters. 


Y 


2. Enlist support for JDM from the business com 
munity, through Chambers of Commerce, JAY 
CEE’s and/or other community organizations 

3. Develop special events such as: Dairy 
local amusement parks; June DAIRY MONTH 
“Kick-Off Dairy Month 
luncheons; public visits to dairy farms and dairy 

“Miss Dairy 


civic recognition for the top-producing 


Days at 


Banquets”; press-radio 


plants; election of a local 


Month”: 


cow in your area. 


June 


}. Dealer processors merchandising 
During JDM, the public’s attention will 


have been captured for dairy foods. A 


Step up your 
plans. 
deluge 
of national publicity, advertising, radio and T\ 
promotion in behalf of DAIRY MONTH will hit 


your area. Capitalize on it. 
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TECHNICAL PROBLEMS TO OREGON MEETING 


More than 300 dairvmen from Oregon participated 
in the 42nd annual convention and short course of the 
Oregon Dairy Industries at Oregon State College. 

The short course, held the first two days of the con 
ference, featured discussions and demonstrations on such 
subjects as dairy by-products; preparing bulk starters; 
manufacture of yoghurt; transferring starters; reconstituting 
nonfat dry milk solids; and milk, cheese, and ice cream 
judging. 

Special attention at the conference was given to new 
developments in the field, including flavoring ice cream; 
milk proteins and their future role in the dairy industry; 
introduction of automatic and continuous acidity control 
of dairy and other food products; and industry responsi 
bility in the development and training of technically quali 
fied employees. 

New officers for the coming year are: Gordon kK. Long 
of Cloverdale, president; William Cavett of Portland, vice 
president; Ellis Rackleff of Eugene, treasurer; and Dr. 
G. H. Wilster of Oregon State College, secretary. 


Members of the board of directors for 1953 include 
Bavard Hillway and Arthur Hurlburt, Portland; Gordon 
Hofstetter, Salem; Glen Lay, Bend; W. Van Auker, Coos 
Bay; Bob Kent, Klamath Falls; Joe Yoder, Eugene; Ormond 
Feldkamp, Roseburg; and William Fletcher, Enterprise. 


Names of winners in cottage cheese and ice cream 


competition were as follows: 


Cottage Cheese—Heury Raw of Lucerne Milk Com 
pany, Portland, first place, with a score of 95. 

Behind him in order placed Claude Perry, Lower 
Columbia Dairy Association, Astoria, 94.50; Albert Me 
Cann, Rogue River Valley Creamery, Central Point, 94.25; 
James Jenkins, Borden Company, Central Point, 94; Robert 
E. Carson, Mayflower Milk Company, Portland, 93; Bill 
Brummel, Tillamook County Creamery Association, Tilla 
mook, 92.50; A. J. Fischer, Dallas Creamery, 92. 


Ice Cream—Vanilla—Kenneth Jordan of Mayflower 
Milk Company, Portland, placed first in the vanilla ice 


cream class. His score was 94. 


Eugene Farmers Creamery was second with 93.50 
followed by Herman Duncan, Jorgensen’s Dairy, Medford, 
93; Ralph Lesh, Umpqua Dairy Products, Roseburg, 92.50 
Charles Berry, Lower Columbia Dairy Association, As 
toria, 92. 

Chocolate—Chocolate ice cream making honors were 
won by Ralph Lesh, Umpqua Dairy Products Company, 
Roseburg with a high score of 94. 

Other winners were Duncan, 93.50; Clifton Berry 
Farmers Dairy Association, Portland, 93.25; Al Johnson 
Snider Dairy & Produce, Medford, 93; James H. Dunlop 
Medo-Land Creamery, Eugene, 92.75; Clarence Burdick 
Valley Maid Dairy, Sheridan, 92.50; and Eugene Farmers 
Creamery, 92. 

Strawberry Herman Duncan of Jorgensen’s Dairy 
Products, Medford, took first place in strawberry ice cream 


competition. His strawberry ice cream rated 94. 


Second was Dunlop, 93.50; then Joseph Thomas, 
Medo-Land Creamery, Klamath Falls, 93; Burdick, 92.50 
and Bill Weaver, Mayflower Milk Company, Portland, 92 
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from the makers of Lo-Bax 
Chlorine Bactericides ... 


NEW !cnorme 
ANITIZING TEAM Fop 
DAIRY PLANT USES 


MATHIESON 
HTH TABLETS 


HTH TABLET 
HYPOCHLORINATOR 





Economically prepares metered 
hypochlorite solutions for: 


® Chlorination of bottle washer 
rinse water 


© Bactericidal treatment of 
plant equipment 





<= @ Chlorination of wash 
down water 


e “In Plant” Chlorination 


Here is an ideal sanitizing team for dairy plants 
where intermittent or continuous chlorination 
of water is desired at low cost. It eliminates the 
time, effort and equipment heretofore needed 
to prepare and use hypochlorite solutions. 





WRITE FOR \ 
| COMPLETE \ 
| INFORMATION \ 


New 18-page booklet 

“HTH Tablet Hypochlorination 
i in Dairy Plants,” describes 
operation and applications. 





For Your Producers... 
1501 LoBax-21 Lo-Bax Special 


Chlorine Bactericides for efficient, 
effective bacteria control 
MATHIESON INDUSTRIAI 
CHEMICALS COMPANY 
Division of 
MATHIESON CHEMICAL CORPORATION 
Baltimore 3, Marviand 





MATHIESON 




















WHAT PEOPLE DON’T KNOW 3. A legal limit on the period of and has little confidence in the indus large 
CAN HURT YOU time milk can be held before pas try’s statement that these problems Man 
Continued from Page 20) teurization. exist. In addition, there exists hin -_ 
what dating was all about. The first Why should the industry in Chicago the industry itself a distressing divi ave 
time they had ever heard that dating be pilloried on charges of selling stale sion of interest. Instead of being allies —_ 
might not be an unmixed blessing was ilk? Why should New York dealers — labor and management are in opposing rons 
at the hearing They were receptive be kicked bi the teeth when thev pro camps, one ready to embarra the the ] 
to industry arguments, but they wer pose what the industry knows ‘to be other for the sake of its own advantags . 
suspic ious. constantly looking for the a reasonable change in the laws? The Both of these aspects of the wal Public 
hole in the doughnut. They were, in answer is that the public does not lem are fundamentally the results of 
short, woefully uninformed. They did understand — the industry's problems ignorance. In the case of New York Pub 
not know aes ase a — the difficulty was unmistakably dre oe 
Daniel Kelly, a member of the State to a lack of information. What. the that 
Legislature, although not present at _ industry said about the evils of dating “i 
the hearing, expressed the general re | came - a distinct surprise to most afta 
ition to the industry's proposal in a ADON of those outside of the industry. “Why = 
suggestion that the dating regulation MILK CO. | | | haven't vou told us this before?” “Wha nor 
be strengthened rather than rescinded | ee this teeem a “ttlestey encect? — 
Mr. Kelly asked that: EVAPORATED Mak ‘This is the first that we have heard a 
1. The current practice of dating | cameos about it.” They just did not know ee 
wecording to the day of week on which | os ( hicago, apparently a matter of la “8 
milk can first be legally sold” be | ored | hor relations. is. nevertheloas:. ‘s prob lati 
changed to the last date on which it lem in information. Leaders of both 
may be sold. For instance, milk de | management and labor in Chicago Ph 
livered to the store on Monday should | | have assured me in private and rar mon SOU 
he dated for the following Friday as aire sccm strated in public a desire to work to Price 
the last day on which it could be sold =—_- = vether. Yet, labor is hampered by its throu 
2. The date should include both } own ingrained suspicion of manage throu; 
the day of the week and the vear, e.g.. ment, plus an unrealistic appraisal of illegal 
Monday, March 23, 1953 the milk business. This attitude stems tivitie 
nae akin pajael Chica 
chon 
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SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50°%. Distinctive with your 


special imprint. Millions used annually by nationally gq ia T U R ay L i & E | 


known companies. Just mail coupon below with man- 


St 
ager's signature and we will send you absolutely FREE, C A ay WA & ond E Re ™ 


| o¢ 
a Patented Adjustable Paperlynen Service Cap. 


| FEATURING A 150° | oo 
| A D U iY] Pp | Pe G A R R A N G & M 3 my T 














PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-4, Columbus, Ohio YY THESE FEATURES 
,) ‘ \ ait "ae ai ae aoe : % Partition separates cleaning from sterilizing stations 
Please send absolutely FREE, a Patented Ad i Pape nen Cay % Saves costly space. 
| n % Provides maximum visual inspection for incoming AND 
ime outgoing cans. ‘ 
% Eliminates necessity for separate reject conveyor 
Add % Completely accessible for cleaning and adjusting. 
% All controls within easy reach. 
Cit State 
| Sienature 
| of Manager 
Name of Paper Jobber most frequently paronized KENDALL-LAMAR CORP. 
— POTSDAM, NEW YORK 
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lus largely from a lack of information business to be administered by a fed was reasonably well refuted. At a 











ms Management has been guilty of some eral judge has been set up. That stops public hearing, the Hearing Maste 
hin verv. short-sighted practices which were bought and sold is an established said of the Commissioner of Investiga 
livi have lent substance to labor’s suspi fact, known to the public. Against tions, “He apparently doesn't know 
lies ions. Neither group has taken the such an unhealthy background, it. is what he is talking about.” A few days 
sing trouble to clean house and to inform little wonder that labor is suspicious later, one of the largest milk compan 
the } the public what the problems really that relations between labor and man ies in the city cut the price of milk 
tage re agement and between management by as much as 2% cents a quart. How 
sail public Relations ts Communication and producers have deteriorated to a by anv earthly stretch of the imagina 
ob ubli 
ee of discouraging low. Most discouraging tion, can the public be expected to 
York Public relations is based on com of all is the attitude of some Chicago have anv confidence in the word of 
daw munications. It is not a magic formula dealers. A vear ago, I sought informa the industry after the industry, by its 
tthe that can make a_ silk purse out ot a tion on the legal actions pending he own actions, gave the lie to its claims? 
sows Cal Its function is to infor . : . : 
lating meant’? meson 3s fo mvorm tween the Dean Milk Company and What people don’t know can hurt 
the public, explain what the informa other distributors in the citv. I talked 
most dt : F ind it can hurt vou. It hurt in Provi 
fron mcans werTsuac copie la i . ' . ] 
Why | ' ‘ with the head of a prominent Huid dence Rhode Island It hurt in Mil 
Why ntormation and the Se ORE ED are milk firm in the cits thinking that be waukee. It hurt in New York and 
retr curate and honest. Public relations cause his firm was not involved | Chicago. It hurt in Washington, and 
imot make bad things Into good o oe , ’ oO ex 
Lica noe might get an objective appraisal of it hurt in Massachusetts. People know 
things. Public relations can only creat the situation, His response to my ques . : 
: only what thev read or heat Peopl 
understanding and appreciation. If a tion was. “I don't know anvthing about ca aie linc re oe eeu Mal 
1 . ‘ 0) ( ( { vo ) al { { 
of Ja thing 1s bad to begin with, a public it and I don’t want to.’ or : : ” 
P | . : the truth for themselves The only 
prob clations program cannot make it good 
hoth As far as New York is concerned source of accurate, honest information 
: The fluid milk business is guilty of one can never quite escape the feeling about the dairy industry is the indus 
mcado | | 
mon some pretty atrocious trade practices that the industry has no one to blame try itself. Nobody else can or will tell 
“oe Price cutting, buying stops either quite as much as itself. One can never the industry story. It is a task that 
through outright cash yavments oF forget that amazing e yisode of two o1 requires skill courade and money. It 
by its | | | 
nage through easv credit, free equipment three vears ago when the industry was is a task that is difficult and without 
sal of illegal rebates, and other unsavory ac under fire from the Commissioner of end. But it is a task that offers as a 
nina tivities have been pursued. Indeed in livestigations. The industry was reward the bright promise of public 
Chicago, as the result of a recent court charged with excessive prices that re confidence, harmonious. rel itionship 
whon, a code of ethics for the milk turned excessive profits This charge ind inspiring opportunits 
| ] PI 





Low-temperature holding for 
milk, cream, ice cream mix 


Now... hold milk, cream and ice cream mixes at steady low 
temperatures .. . cleanly and efficiently with this General 
Storage Vat. Quickly removable two-speed agitator equipped 





| with inboard bearing to prevent agitator ‘“‘whip’’. Simple 
Stoinless steel agitator trouble-free V-belt drive, completely enclosed. Streamlined 


for gentle, thorough 
| agitation. v 





and drip-proof. All working parts readily accessible. Body 
built of heavy copper-bearing steel. Heads reinforced with 
channel irons. Inside lining of stainless steel. All seams 
electrically welded, ground and polished. Heavily insulated 
with two full inches of cork board. White enamel exterior 
finish. Cooling coils optional. Direct expansion or brine. 
200 to 1000 gallon capacities. 


Write for FREE literature... 


GENERAL DAIRY EQUIPMENT, INC. 


A 
Full opening covers MINNEAPOLIS 14, MINNESOTA 


for easy cleaning. 
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WHAT'S WRONG WITH OUR DAIRY 
TRAINING? 


Continued from Page 31 


crease by at least the equivalent ol 


one Vcar,. 

How do some dairy products indus 
try leaders feel about getting properly 
trained men for the industry? Through 
correspondence and interviews, the 
writer was again able to get some sin 
cere and realistic opinions. Many were 


asked 


done to help college 


what the dairy industry had 


dairy depart 
ments get better qualified men to ma 
dairy 


jor in technology In some 


cases, committees from industry are 
working with respective dairy depart 
ments and have developed, or are rat 
veloping, courses that may appeal to 
students that otherwise may pass up 
the study of dairv technology. But 
no industry on college man has yet 
come up with a really effective method 


that could be used over the country. 


Phe question was asked of industry 
men in about ten states if they felt 
that the “right kind” of dairy tech 
nology graduate was being trained and 
developed for the best interests of the 
industry. The majority said a flat 
‘No, and then qualified that answer 
by stating that more study and im 
provement is needed to get that “right 
kind” of Nearly 


leader mentioned that the industry is 


man, every dairy 
not being supplied with enough grad 
ates... with some being more con 
cerned with the “kind” rather than 


the number. 


Nearly every dairy industry person 
questioned believed that there needs 
to be developed a better balance be 
tween business courses and technical 
courses taken by dairy tech students 


who plan to go into commercial work. 


This article is not being written to 
offer a definite solution to a problem 
of more qualified men for the dairy 
products industry. Its purpose is to 
make more people think and act upon 
the apparent problem. This problem 


also confronts many other industries 


and professions. Agreement on action 
is time saved. The dairy business is 
in great need of more bold, coura 
geous and aggressive, well-trained 
leaders. We have al number ot such 
men in the industry now, but we need 
many more. What college or what d« 
partment in the college that trains such 
a big factor The 


industry knows that a certain number 


men mav not be 


92 


ol technically trained mich are needed. 
If these men do not develop into busi 
ness leaders, then such leaders must 


come from some other source, 


With a file a full dictionary 


for study ng the 


thick 
above subject, the 
writer would like to summarize with 


the following remarks 


1. Not enough study has been given 
total 
dairy college departments to effectuate 


cither by total industry or by 


a plan for getting the right type and 
proper number of men to train fon the 


dairy products industry. 


2. The workers and administrative 


people along with the college people 
have “de-glamourized” the dairy in 
dustry to prospective students and to 
There has been 
attitude 


which sometimes reflects in dealings 


the general public 
too much of a_ pessimistic 
with othe: people outside the indus 
trv. 


) 


). ‘Too Preaanay peopl 


dustry. belittle the 


within the in 
importance of the 


dairy products industry. 


t. Technicians in any industry on 


profession are relatively 


Inexpensive 
to employ compared to business or 
professional leaders. The dairv indus 


try must realize the importance of 
taking time and effort to invest) in 


future leaders 


5. The dairy products industry will 
be more and more integrated with the 
food industry. This tends to develop 
larger organizations and put more em 
phasis on administrative and selling 
leadership in proportion to the need 


for qualified technical personnel. 


6. A full 


made by a relatively small number of 


scale study should be 


dairy industry leaders and college 
leaders as to what the dairy industry 
really needs in college-trained men 
and women. Only by this method will 
all colleges be able to best serve the 
dairy industry and related food indus 


tries. 
* 
NEBRASKA ASSOCIATIONS ELECT 


The joint annual convention of the 
Nebraska Ice 


Association and the 


Manutacturers 
Nebraska Milk 


Dealers Association voted to have the 


Cream 


Directors of the two Associations draft 
the constitution and by-laws for a 
statewide dairy association of all dairy 


groups to BY presented at the next 


retary-Treasurer, 


annual convention. Officers elected ty 
handle the affairs of the two assoc 


ations until that time arc 


Nebraska Ice Cream Miaunul “rer 


Association—President, Clyde Unde; 


wood, Fairmont Foods Co | oh 
Vice-President, Myron Westcott. Hard 
ing Ice Cream Co., Omaha; a Sec 


Arell |. \\ Son 


Products Laboratorv, Omaha 


Nebraska Milk Dealers Association 
President, L E. Skvling 
Farms. Lincoln: Vice-President. Wil 
lard Heyvne, Hillside Dairy, Uchling 
and Secretary-Treasurer, Arell |. Was 
son, Dairy 
Omaha. 


Dairy 


Liebe rs 


Products Laboratory 


os 
NEW YORK JUNE DAIRY MONTH 
CHAIRMAN NAMED 


Raymond F. Peasback, advertising 
and sales promotion manager for th 
Dairymen's League Cooperative Asso 
York Citv, has beer 
1955) New 

MONTH 


ciation, New 


chairman of the 


DAIRY 


named 
York State Jun 
campaign 


Purposes of the 1953 campaign ar 
1. To 


dairy foods. 2. To maintain the iden 


} 


stimulate increased use o 


titv of dairv foods. 3. To encourag 
greater production. 4. 
better 


To promote a 
public understanding of | the 


dairy industry and its products 


SALES TRAINING INSTITUTES 
COMPLETES 20TH SESSION 


With the completion of its 20th 
class on March 13, the Milk Industry 
Foundation’s Sales Training Institute 
now has over 350 graduates in forty 


states, D. C., Canada and Hawaii. 


Members of this class represented 
every region of the country, every type 


and size of operation. 


In presenting certificates of gradua 
tion to the new graduates, B. F. Cas 
tle, Foundation Executive Director, 1 
minded them of their responsibilities 
in increasing the sale of milk and dairy 


products. 


The Institute program stresses the 
relationship of better selling methods, 
better supervision, and better training 
to the growth and progress of th milk 
industrv. Each session is of two weeks 
duration. Classes are limited to twenty 
men. See page 78 of this issue for 


SC hedule ot classes. 
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BENSON BIDS INDUSTRY SOLVE ITS 
OWN PROBLEMS 


Continued from Page 22) 


f the butter, cheese, and dried milk 
. being consumed. If adjustments are 
nade and milk and milk products are 


vacked by the selling that their merits 
ustifv, the surplus problem will be 
some 
One of the most significant passages 
the Secretary's talk, particularly as 
t relates to producer-dealer relation 
“The that 


farmers can have are leaders of sound 


ships, Was. best friends 


idgment who take realistic positions 
leaders who help build and strength 


n markets, not destroy them.” 


YOU MUST CHANGE 
YOUR COST-OF-LIVING CLAUSE 


Continued from Page 75) 


U.S. Revised Index are as follows 
Index Used in Old Clause 
Old Adjusted 
Month Series Series 

July 1952 0.5930 0.5981 
August 5944 0.5981 
September 5961 0.5981 
October 5963 0.5981 
November 5966 0.5981 
December 5974 0.5981 


For January through June 



















1953, the 





factors for the old 


can be calculated as the monthly in 


conversion SCTICS 
dexes are issued by dividing the Re 
(1947-49=100) by the 
(1935-39 = 100) fon 


vised Index 
Old Series 


the same 


Index 
month. 

Step 3. 
tor” to the part of the Cost-of-Living 


Apply the “conversion fac 


Escalator Clause which sets forth the 
relationship between changes in the 
Index and changes in the amount of 


the cost-of-living adjustment. 


To shift from the index used in the 
old clause to the Revised Index, it is 


necessary only to select. the propel 
‘conversion factor,” multiply it by the 
shown in the old 


index numbers 


clause, and the result is the equivalent 


clause for the use with the Revised 


Index. 


In addition to index numbers, many 
clauses include references to a certain 
number of index points (@.g “one cent 
idjustment fon each 1.2 points change 
in the index”). Similarly, multiplying 
the conversion factor by the number 
of index points on the index used in 
the old clause gives the equivalent 
number of index points on the Revised 


Index. 






MODEL 
1400-WD 
ELECTRIC 


The equivalent index numbers and 


number of index points in the Revised 


Index should be substituted in the 
clause 
The following example illustrates 


the application of the “conversion fac 
tor” to the most common type of cost 


of-living escalator clause 


Example 


Where the clause provides tor a 1 
cent per hour change for each change 
of a specified number of points in the 
index 

This 


escalator 


is the most common type ol 


clause Suppose the clause 


reads as follows: 


“The cost-of-living allowance shall be de- 
termined in accordance with 
table: 

B.L.S. Consumers’ 
Price Index (Old 


Series, 1935-39 


the following 


Cost-of-Living 


= 100) Allowance 
191.5 or less Oc per hour 
191.6 - 192.7 Ic per hour 
192.8 - 193.9 2c per hour 
193.0 - 195.2 3c per hour 
195.2 - 196.3 4c per hour 
196.4 - 197.5 5c per hour 


and so forth, with one (1) cent adjustment 
for each 1.2 points change in the index.” 


‘| he 
U. 3. 


shift to the 
1947-49 — 100) 


parties agree to 


Revised Index 


WILL INCREASE SALES 
FOR YOU: 


M every day—every month—for over a quarter of a century... 
QUIKOLD coolers have increased sales of bottled drinks! Invit- 


ing appearance, easy accessibility, just right cooling for 
thirst satisfaction offered by QUIKOLD units build steady sales 
volume for both retailers and drink bottlers. Why not put 
QUIKOLD coolers to work increasing sales for you too? 










‘. Cas 
on STANDARD OF QUALITY FOR OVER 26 YEARS! 
aes It pays to offer your outlets the 0 
: very best—the pioneer, proven 
—=————, QUIKOLD line that’s engineered MAIL COUPON NOW FOR | 
= . : right—priced right. COMPLETE DETAILS! | 
ses the ne of —_ Pane cei | 
) I. ot ice an ete parting ges oar aga information 
1e milk [ p ~ | NAME_ - 
weeks | 
y ADDRESS _ 
me 9*<S. Products. Inc. | 
ue for ll a STATE —— § 
on a we oe oe oe oe oe oe eo oe oe eee eae == aw ewan 
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using the conversion factor based Ol 
November 1952, 


ment was based on the 


since the last adjust 
index for that 
month, 

table 
the conversion factor for shifting from 
the Old Series to the 
Index, where the last index 
1952 that for November, 
0.5966 Multiplying each of the in 


dex numbers in the escalator table by 


From the conversion factor 


Index Revised 
used in 


Was 


0.5966 gives the following equivalent 
table fon 
B.L.S. Revised 


Consumer Price 
Index (1947-49 


use with the Revised Index 


Cost-of-Living 


= 100) Allowance 
114.2 or less Oc per hour 
114.3 - 115.0 lc per hour 
115.0 - 115.7 2c per hour 
115.7 - 116.4 3c per hour 
116.5 - 117.1 4c per hour 
117.2 - 117.8 5¢ per hour 

Note that there is now an overlap 


ping of figures in the table, so that it 
is not possible to tell whether, with 
115.7, the 


allowance will be 2 cents o1 


aun index of cost-of-living 


, 
> cents. 


Such ove rlaps should be eliminated 
by some procedure agreed upon by the 
parties, so that a particular index num 
ber will fit in only on 


table. 
would be to look 


place inn the 
One 


at the overlapping 


escalator claus« method 
figures and decide on how to eliminate 


Another 


advance on an 


each overlap. would be 


Way 
lo agree in arbitrary 


rule which, on the 


average, will do 
approximate justice to employers and 
employees, such as, “where there is 
an overlap, if the duplicated figure is 


an-even number, it will always be as 


signed to the end of a pair of num 
bers and if it is an odd number it 
will be assigned to the beginning of 


Phe 


figure can then be adjusted upward 


a pair of numbers.” 


adjoining 


or downward to eliminate the overlap 


This arbitrary method has been ap 


plied in the present example. Because 


115.7 was an odd number, it was as 
signed to the beginning of the pair, 
while the other 115.7 figure was re 
duced to 115.6 to eliminate the over 
lap. 

The point-change factor 1.2 points 

should also be multiplied by the con 
version factor. 


With 


escalator clause 


these changes, the adapted 


would read as follows 


"The cost-of-living allowance shall be de- 
termined in accordance with the following 
table 
B.L.S. Revised 
Consumer Price 


Index (1947-49 Cost-of-Living 


= 100) Allowance 
114.2 or less Oc per hour 
114.3 - 115.0 lc per hour 
115.1 - 115.6 2c per hour 
115.7 - 116.4 3c per hour 
116.5 - 117.1 4c per hour 
117.2 - 117.8 5¢ per hour 


and so forth, with one (1) cent adjustment 
for each 0.72 points change in the index. 


= 
MARKETS ARE 
WHAT YOU MAKE THEM 


) 


Continued from Page 73 


lo Colorado farm 
ers, that meant $65 to $70 hay 


a ton for good hay. 
in the 
Many of them decided that 


the wise thing to do was to sell thei: 


Wwinte 


hay at a high price and _ sell their 
cattle too. This could lead to only 
one thing as far as the Denver milk 


market 
milk. 
In order to hold the 
Nloore that 
guaranteed all the hay 
$40 a ( 


was concerned, a shortage of 
farmers, Mr. 
had to be 
that they 


Consequently 


figured they 


needed at ton. 
he went into the market and bought 
at $45 a ton and sold it back 
to producers during the winter months 


at $40. This action checked the swing 


up hav 


away from dairying and preserved the 
milk flow. 
Phe task of financing this enterprise 


Was accomplished through dealet CO 


\ fund was raised ‘by deal 


by EQUIPMENT 


operation. 


SEPARATOR PARTS WASHER 


Fer Fast and Thorough Washing of Separator Parts 
SEE YOUR DEALER OR WRITE FOR COMPLETE INFORMATION 
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JANESVILLE, WIS. 


ers Who contributed 6 cents { eve 
pound of butterfat that went through 
their plants during a specified period 
The money was turned over to M; 
Moore, and Denver Milk P “cer 
purchased the hay and sold it Der 
ver milk shippers. The $5.00 a ton 
loss was absorbed through the 6-cens 
fund. The dealers felt that it was 
not a high price to pay for the presey 
vation of their milk supply 

The matter of borrowing or lending 
money is always fraught with dange: 
foo often the act of borrowing o; 
lending has ultimately involved con 
siderations beyond the simple fact of 
the loan. The fact that such a deli 
cate type of business can be irried 


on in the Denver market, not only 
once or twice but a sufficient number 


of times to make it almost 


common 
place, is a definite indication of the 
Deal 
ers do not put up 6 cents a pound on 
buttertat 


mutual confidence that prevails 


without some pretty clea 
idea of what is going to be done with 


Walter Moore couldn't 
them to put up the 


their money. 


force money 
Doubtless he held certain high pow 
ered cards, but even with the best of 
unlikely that he 


have sandbagged Denver dealers int 


hands, it is couk 


contributing substantial 
their will. No, 


confidence in Mr. 


sums against 
had to have 
Moore and had t 


be persuaded that his proposition was 


deal rs 


in their interest before any such sun 
as 6 cents a pound on butterfat would 
be shelled out. The money was shelled 
Dealers 
were assured of a supply of milk. The 
CO operative forestalled al loss Ih mem 


bership. 


out. Farmers got their hay. 


As a result, the entire market 
benefited. It 


that could succeed only where com 


was the sort of thing 


plete confidence existed. 
Walter Moore is a fighter. The rol 


of general manager of a co-operative 


THE SCHLUETER CO. 
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engaged in direct negotiations with 
lealers calls for diplomacy, but it also 
ils for a strong will. Men of strong 
wills, strong opinions, vigorous action 
are inevitably subjected to attacks 
from other men of strong opinions. 
Mr. Moore has been the target of such 
ittacks, and being a fighter, he has 
launched attacks and counterattacks 

f his own. He has fought more than 
ne spirited battle in the courts and 
n the arena of co-operative politics. 
fhe significant fact, however, is not 
that the struggles took place, so much 
is it is that Mr. Moore met the issue 
head-on. Fighting for the sake of 
fighting is as foreign to him as vield 
ng for the sake of avoiding unpleas- 
utness. If a thing needs to be done, 
if an issue needs to be met, he gives 
t everything that he has. 

But if Walter Moore has a broad 
view of the milk business and the 
strength to make that view Important, 
he also has the astuteness to get a 
Denver Milk 
Producers, Inc. Not the least of the 


very healthy deal for 


reasons why he gets a good deal for 
his members is because he knows the 


market situation nationally and locally 


is few men know it. He is a fast 






refractory lining—uniform gas velocity 
and positive water circulation. See how 
easy Economics are to keep clean. Don't buy a “pig in 


a poke’—ask us for a list of “Economic” boiler users 


The Erie City Economic features fusion 
welding of the Pressure Element to elim- 
inate the potential trouble points of 
leaky seams and riveting. Take your 
time to compare Economics with others, 
point for point, if you want a boiler for 
20 or more years. Investigate the ad- 


vantages of sturdy, factory assembled 


man with figures and has a natural 
market sense, that indefinable quality 
part instinct, part sagacity, that good 
market men possess. Mr. Moore will 
put milk into the condenseries, for ex 
ample, when the national market does 
not look good, he does it because his 
knowledge of the local market indi 
cates that prices will hold up. Ther 
have been occasions when he has tried 
to sell milk to big processors in the 
area only to be turned down because 
they were not condensing. The na 
tional picture did not look good. When 
the short season came around, con 
denseries were forced to ship con 
densed milk in at $3 and $4 a case 
more than it would have cost them. 
4 man doesn't have to be right too 
many times on such propositions be 
fore people begin to sit up and take 
notice. 

However, these episodes are not re 
lated in order to show Walter Moor 
as a ball of milk marketing fire. Their 
value is the light that they cast on 
the reasons why Denver has remalhe d 
a market where prices are arrived at 
by direct negotiation between produc 
ers and dealers. One often hears 


gret expressed that the government 


near you—ask the owners—remember that over 22,000 


Economics are in world service—22 large companies 


operate over 1000 Economics 
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must be called in to assist in establish 
ing prices coupled with a resignation 
that such things must be. What Wal 
ter Moore and his colleagues have 
shown is that such things must not 


nece ssarily be 


Ihe Denver market remains out 
side of the federal orbit because the 
industry in Denver has accepted the 
responsibilities that are inherent in di 
rect: negotiation It is not an easy 
responsibility. Brains and energy and 
a will to act are some of the require 
ments. But standing out above every 
thing else is that basic fundamental 
concept of the market as a whole 
Walter Moore, more than most men 
has fostered this concept in Denver. 
When he forced the hay market down 
to where it ought to be, he did it for 
the market. When he said, “That fel 
low is trving to hurt people and | 
wont be a party to it,” he was crit 
ICIZING a unilateral action contrary to 
the best interests of the market. When 
he loaned $20,000 for a vacuum pan 
he loaned it, in a sense, to the market 
These are the actions of a man who 


understands the real meaning of fre 


enterprise and is determined to make 


it work. 





80 hp. Erie City Economic, oil fired, 
in a Denver dairy. 


Without obligation, outline your steam require- 
ments for Erie City’s recommendations. We'll 
reply promptly and send along Catalog SB-34. 


ERIE CITY IRON WORKS Exe, a. 











TO SELL INTELLIGENTLY YOU NEED 
SALES INTELLIGENCE 


Continued from Page 64 


ol the sponsormg dairy, while ol those 
respondents previously buying milk 
regularly at the store, 21% were con 
verted to the sponsoring dairy. This 
reveals the store customer as a much 
more susceptible possibility than the 
custome already having milk delis 


ered by another dairy. 


Phe same potentiality did not ap 
ply, however, to respondents already 
Although 


of the total sample, 12% bought raw 


outside the dairy market. 


milk Ol canned milk exclusive ly, only 
5% of the new customers came from 
this group. 

No particula age group indicated 
any correlation with new customers 
gained by the survey, but length of 
residence in the community was an 
other matter. Of those respondents 
viving an immediate order to the 
sponsoring dairy, 43% said they had 
lived in the community five years on 


iS hand | 


less, while only 25% of the total sam 
ple had lived there the same Jength 
of time. Only 5% of the new custom 
ers had lived in the community for 
30 or more years in) comparison to 
19% of the total sample. The longer 
the residence, the more entrenched 
buying habits are upt to become and 
the less likely is a Change with regard 


to dairy products. 


The statistics show that respond 
ents on both “high” and “low” socio 
economic levels are more easily con 
verted than those classified “average”: 
both extremes demonstrated 9% more 
new customers than respondents in 
the total sample. Those in “high” can 
afford more milk; those in “low,” be 
cause of large families, perhaps, need 
‘more milk. As might be expected, 
more respondents — classified = “low” 
asked for samples than those classified 
‘high’; among families rated “low” 
there were consequently less sales pet 
sample than among families rated 
“high.” 

There could be no doubt that some 
areas in the community were more 
productive of new customers than 
others. But if area was indicative, it 
was probably not, in the final analysis. 
in itself determinant. Certain areas 
for example, may be largely inhabited 
by relatively new arrivals to the com 


munity; these areas would then pre 


new customers, not because of the 


sumably show a higher percentage ¢ 
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NEW CUSTOMERS BY DELIVERY-STORE 


The following table shows the percentages 
of respondents requesting a sample and 
making an immediate order for delivery who 
bought at the store, as opposed to those 
having their milk delivered and those who 
used raw milk or canned milk exclusively. 


Total Requested Gave 
Sample Sample Order 


Milk Delivered 67% 75% 52% 
Milk from Store 21% 15% 43% 
Other 12% 10% 5% 





100% 100% 100% 


NEW CUSTOMERS BY AGE 


The following table shows the percentages 
of respondents requesting a sample and 
making an immediate order for delivery who 
were classified in each of the stated age 
categories. 

Total Requested Gave 


Estimated Age Sample Sample Order 


15-25 4% 7% 9% 
26-35 26% 34% 24% 
36-50 46% 45% 43% 
51+ 24% 14% 24% 


100% 100% 100% 








NEW CUSTOMERS BY LENGTH OF 
COMMUNITY RESIDENCE 


The following table shows the percentages 
of respondents requesting a sample and mak- 
ing an immediate order for delivery who had 
lived in the community for the stated lengths 
of time. 

Total Requested Gave 
Years in Community Sample Sample Order 


0- 5 25% 34% 43% 
6-15 29% 35% 33% 
16-29 27% 24% 19% 
30+ 19% 7% 5% 





100% 100% 100% 


NEW CUSTOMERS BY AREA 


The following table shows the percentage 
of respondents requesting a sample and mak- 
ing an immediate order for delivery who 
lived in the areas covered 


Total Requested Gave 


Sample Sample Order 

Area 1 2% 3% 0% 
a 2 9% 7% 0% 
3 9% 11% 14% 

= 4 3% 4% 5% 
= 5 13% 8% 5% 
7 6 12% 15% 29% 
? 7 14% 15% 14% 
m 8 13% 14% 9% 
se 9 11% 16% 19% 
- 10 9% 3% 0% 
si WW 5% 4% 5% 





100% 100% 100% 


NEW CUSTOMERS BY PREVIOUS DAIRY 


The following table shows the percentage 
of respondents making an immediate order 
for delivery who had previously bought milk 
regularly from one of the listed dairies, 
whether from the store or by delivery. 





From 

Total Delivered Store 

Dairy A 25% 36% 11% 
m7 B 0% 0% 0% 

Cc 40% 46% 33% 

= D 10% 9% 11% 

9s E 5% 9% 0% 

sas F 20% 0% 45% 
100% 100% 100% 


area in itself, but because of a « m 


mon feature of the families whi ed 
there. The salesman may concern him 
self, of course, only with od’ 
areas yielding him better results, but 
the determination of which area js 


“good” is dependent on other factors 


Tabulation of the previous clairies 
ofrnew customers gained by the sur 


vey shows particular susceptibility 


among clientele of certain dairies 
Customers of Dairies A, B, D, and F 
were all inclined to show a= lowe) 


percentage of converts to the sponsor 
ing dairy than their percentage of the 
total sample. Of the new customers 
previously buying from a dairy, 40% 
switched from Dairy C, whose cus 
tomers comprised just 32% of the total 
sample. It is not coincidental that 
Dairy C was criticised more severely 
by its customers than any other dairy 
But what of Dairy F, whose customers 
expressed 100% satisfaction? The fig 
ures show that 20% of the sponsoring 
dairy’s new customers were converted 
from Dairy F, whose clientele com 
prised only 12% of the total sample 
The reason lies in the fact that Dairy 
F’s customers all bought at the store: 
satisfaction with product was appai 
ently greatly outweighed by the ad 
vantages offered by delivery. As a 
determinant of the potential market 
then, wholesale vs. retail source has 
more importance than the particula 
dairy source. 

It is interesting to note that the 
orders of 52% of the new customers 
were below their stated milk con 
sumption. In some cases this was 
due to the decision to buy from two 
dairies in order to have milk deliv 
ered every day. It is felt, however 
that some respondents found it easier 
to quit their dairy altogether than 
reduce their order if they felt a need 
to do so. The new dairy could not 
be resentful of the drop in quantity 
whereas the old dairy, aware of th 
previous volume of the family’s con 
sumption, might in some vague way 
be offended. 


altogether at least, the respondent 


By dropping the dairy 


was spared contact with the resent 
ment. The reduced volume of con 
sumption in the process of change may 
also in part be simply a function ol 
the tendency in trving something new 
to try a little bit first and if satisfied 


to mcrease purchases later. 


An examination of the new custom- 
ers gained by the survey thus appears 


to corroborate the findings of statis 
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MILK VOLUME IN CHANGE OF DAIRY 

The following table shows the quantity of 
milk used regularly by respondents who made 
an original order as opposed to the amount 
of their new order. 





Quantity of Milk Used New 
Every Other Day Previously Order 

1 quart 19% 47% 
2 quarts 38% 38% 
> 24% 5% 
ies 5% 0% 
ee 5% 5% 
6+ ” 9% 5% 
100% 100% 


In changing dairies 
0% increased their order 
48% gave an order identical with pre- 
vious need 
52% decreased their order 





100% 
tical analysis with regard to the po- 
tential market for the 
dairy. Those buying fresh milk at the 
the 


particular dairy’s 


enterprising 


store regularly are among most 
susceptible to any 
sales arguments regarding delivery. 
Phe longer a family’s residence in the 
the effect 


changes in buying habits; recent ar 


community, harder to 


rivals are the -best possibilities. Cus 
tomers of particular dairies are more 


likely to 


others, depending largely on degrees 


switch than customers of 
of satisfaction but depending also on 


complementary factors. 









HOELTJE TAKES CHARGE OF 
SHARPLES DAIRY DIVISION 


The Phila 
delphia, announces the appointment 
of Walter Hoeltje, Jr. 
the company’s Dairy Equipment Divi 
Mr. Hoeltje 


with the dairy 


Sharples Corporation, 
as manager of 


ston. has been 


asso 
ciated equipment in 
dustry for the past fourteen years. He 


joined Sharples in 1950 in the capac 


ity of special representative serving 


the Northeastern states. In addition, 
Mr. Hoeltje has done extensive work 
in conjunction with the Sharples de 
velopmental laboratory on the im 
provement of methods for removal of 


sediment from ice 


© 
NEW YORK MILK BOTTLERS 
FEDERATION ELECTS HOLLAND 


The Milk Bottlers 
Metropolitan New York has announced 
Holland as 


The organization is an in 


cream 


Federation of 
the election of Frohman 
President. 


dustry-wide unit for the collection and 


exchange of milk bottles, returning 
them to their owners. Mr. Holland is 
treasurer of Holland Farms and of 
Freeman Dairies, both in Maspeth 


m.. ¥ 
Patrick a, Casey 


League Cooperative 


of the 


Association, 


Dairyvmen s 
Was 
elected Vice-President, and George 
Schneider, of The Borden Company 
Herbert ( 


toda was re-elected Executive Secre 


was named Treasures 
tarv. The Federation headquarters are 
at 90 Grand Avenue, Brooklyn. 

Mr. Holland has been chairman in 
the last several vears of a number of 


industry-wide committees 
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Protect valuable milk and dairy products, more efficiently for 
as little as fifty cents a day. Not only cools but keeps cottage 
cheese, butter, and other dairy products fresh and moist as well. 

The dependable Air Induction Conditioner costs less to 
operate than any other refrigeration method, actually less than 
ice bunkers or packing in ice. It never needs replacement parts, 
can’t rust, can’t break down, 

This economical unit costs less to own—as much as 80% 
less than ordinary mechanical refrigeration units. Yet it keeps 
your truck uniformly cold during the hottest weather, even 
when you open truck doors repeatedly. Your dairy products 
stay moist and fresh—as fresh as when you load it. 

Start today, protect your valuable dairy loads for the scorch- 
ing summer months ahead “the natural way.”’ Order the amaz- 
ing Air Induction Conditioner, It takes less than an hour to 











FOR NIGHT HOLDOVER OF MILK PRODUCTS 


With the new Air INDUCTION transformer package 
your truck can now carry-over at night milk and 
dairy products without unloading and reloading—no 
fear of any loss, or running down of your truck battery. 


Write today for complete information 
AIR INDUCTION CORP. 
122 West 30th Street, New York 1, N. Y. 


Name. 


Inside Dimensions: Height 


Please send me literature, prices, full information. 


— I —— CLIP AND MAIL THIS COUPON TODAY — — — — 


Yes, send me more information on low cost Air Induction Conditioners. 
Number of trucks____ 





—__—_Length RS ae 








Firm 


AMI 
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TRUCK TOPICS regain lost ground in competition with 


Continued from Page 42 oleomargarine. This, however, is a 
should flunk it, some thought should long-term proposition, influenced by 
be given to sending him to a driving the law of supply and demand. 
school or s ‘parating him trom the pay Most of the skim milk in the U. S. 


roll. Without further training or con now goes to human consumption, al 


rection of attitude, he is going to be though 20 to 25 per cent of it. still 


an expensive driver. is used for animal feeding. The pro 


if l | oe 1] ducers believe that if they could get 

a ariver avoids a responsipie ac P 
cident for a vear and thus does not the same rate of recovery as t <7 
come under the jurisdiction of the re on ome cheese, emphasis could be 
view board. i#t is worthwhile to aive profitably shifted to non-fat milk sol 
him some aw urd ids, which now wholesales at 1S ol 19 


cents per pound, as against 67 cents 
Most truck operators who do. this | 


for butter. By doubling the price of 
sort of thing prefer to give him som« 


the non-fat solids, and reducing the 
form of merchandise, usually of his 


butterfat price by 50 per cent, it 
choice. It possible vive him a catalog | 


would be possible to effect a 50 pel 
to choose from and make sure his fam 


¢ cent cut in the butter price at the 
ily knows about the award. They will 


retail level, thus putting butter in ; 
help select. the prize and they will ; 


better position to compete with oleo 


margarine. John S. Watson, promi 
vear to help him earn it. Under 1 


nent Petaluma dairyman, is a strong 


never fail to coach him during the 


condition should the award be mad 


idvocate of this step 
in cash. Cash gets spent and forgotten, 


i . ! 
but a tangible prize is a constant re It was pointed out by Lyle Hami 





minder and the family enthusiasm i! 
generates gives management a valu 


thle ally 
s 


FOREIGN FATS PRECIPITATE | | L ‘A = 
LEGISLATIVE FIGHT IN CALIFORNIA ; ( hh 


Continued from Page 32 : } 





trade outlets, particularly as thei 


protits cle pe nd on volume 


they might conceivably lose half their \) ») % MILK 
@ 4 ( 


In a segment of the dairy industry 
there is sentiment that th producers ~ 
have depended too long on butterfat 
and that with increasing sales of imi 
tation dairy products, special emphasis 
may eventually be placed on the non 


fat solids. In fact, it has been sug 





gested that the price of non-fat solids 


— —— 





“THIS CUSTOMER HAS INSOMNIA 
AND A SHOTGUN!” 


be raised, and that of butterfat low 


ered, so that butter may be able to 


ton, assistant manager of the Chal 


lenge Creamery & Butter Association 


Los Angeles, that 50 million pounds 
of butter were purchased by the goy 
ernment during December, the period 
of lowest production, and that the goy 
ernment may find itself in the | tion 
where it will be unable to continu 
‘supporting butter. This would becom: 
increasingly critical if the demand fo 


butterfat further declines. 


Ray Gambonini, president of — the 
California Guernsey Cattle Cub, says 
that he believes the dairy industry will 
have to adopt a positive approach to 
the marketing of butterfat, rather than 
trv to enact defensive laws designed 


to prevent the sale of imitation prod 
ucts. He suggested that there should 
be a seal or insignia which could be 
put on all dairy products, similar t 
the seal of approval of the American 
Medical Institute or Good Housekeep 
ing. The seal could be placed on pats 
of butter and on all packaged dairy 
products and displayed in all approved 
restaurants. However, he points out 
that there would have to be an ex 
tensive advertising program to pro 
mote the sale of milk fat 

A constructive consideration arising 
from this dispute is that the California 
dairy industry has been alerted to the 
threat of imitation products 

€ 
STORE DIFFERENTIALS AND 
CONTAINER SIZES 
Continued from Page 48 


Your plant becomes efficient wher 


it has the fewest possible varhitions 
in size of packages, coupled with long 
steady bottling runs. More packages 
mean increased costs, checking out 


checking In, sorting handling. In the 


stores more packages mean extra Care 











FOR 
BETTER COTTAGE CHEESE 


Large Tender Curd 


BETTER TASTING—BETTER KEEPING 
GREATER YIELD 


USE 


F-L COAGULATOR 


and 


F-L LACTIC ACID FERMENT CULTURE 


FLAVOR-LINE, INC. 








845 S. Wabash Ave Chicago 5, Ill 








SELL THE GOOD ONES 


with 


DAIRY CREDIT 
BUREAU SERVICE 


Credit ratings on all milk 
processors 

Complete sales analysis of a 
dairy markets 

Jobber listings 

A collection system for bad 
accounts beats the new high 
collection rates 

DAIRY CREDIT BOOK listing 
35,000 dairy industry firms by 
location, product, plant size 
and key personnel 


Pays for itself and shows oa 
profit quickly Write today 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., Chicago 26, Illinois 
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Chal n order to keep each product) turn will emerge between the wagon price 7. And finally don't torget retail de 
tion ing. over. and the store price and between the livery is important to many of ow 
unds Now if vou do decide to add a halt various sizes and tvpes of containers. companies, to the producers, and to 
go\ gallon or gallon, be sure vou don't However, I predict many of us will manv consumers. 
riod rice it too much lower than the quart be smarter six months from now than 
te I feel sure more milk has been sold 
OV 4 dual operation should raise youn we are at present. : 
fe : . as a result of retail delivery and will 
tion osts instead of lowering them, and if 6. Don't forget about the capital in 
continue to be sold as the result) of 
tinue everyone in the market offers the pub vestment and expense necessary in 
' : retail delivery. Newspapers could 
come ic a like container at the same time making the change to the second or 
: 5; surely sell their papers cheaper if they 
| fon | don't think you will get the in third package. 
: only sold from newsstands. But thes 
reased volume you might expect by 
: / realize the importance of home de 
Au ust having the larger package in the 
Pun ? | | livery and continue to have newsboys 
1 ustomer Ss retrigerato1 When every ( // A‘ : 
M, Says a) deliver their papers to millions of 
a cell me does the same thing at the same —— 
ry will American homes every day. They feel 
ht time, it is a little different story than 
ACN tO this extra expense and trouble is im 
t] when just one or two do it in a man 
Pinan ' portant to the distribution of their pa 
e 
signed ; _ i pers. | feel retail delivery is just as 
1 prod In conclusion, 1 would like to sum- important to us and the dairy farmet 
should — follows: as rn wsbovs are to out daily Hews 
ld be |. Follow the plan of watchful wait papers 
ilar to ng, if possible. 
. So let’s move if we have to, but 
nerican 2. Get vour costs down and sell at 
sek 1) . : move bas slow and sensible ah Trade 
ce] sensible margins. 
on pats as possible. 1 feel that when the ad 
1 dairy 3. Remember when you start bot- justment to proper differentials has 
t a “* . . . > 
proved ling a second package, —— plant ef taken place, the Huid market will be 
herency may go down. | 
nts out ; Ina sounder position than it is now 
an ex 1. Be sure deen don't Jeunes the halt and will be in a better position — te 
tO -pro gallon or gallon too much lower than compete with the substitutes such as 
i 
the quart package skim milk powder, butter substitutes 
= . “VLL HAVE THEM FOR YOU IN JUST 
». Remember the right differentials A MINUTE.” and others that may come 
arising : 
lifornia 
a THE DAIRYMAN’'S CARTON 
“ ” 
ND » 
| NO GLUE 
t when | 
Wiations 
th long 
ackages 
ng out 
Inv the ALL ALUMINUM 
wi Aollingsworth TRUCK 
@ Stainless steel ~ FERRI 
ONES runners reduce ERATORS 
case friction rd 
@ Were is a truck refrigerator that affords all 
IT @ Completely of the ‘‘most-wanted"’ features. This quality 
spain box features lifetime, all aluminum, airplane 
{ICE ented. type construction riveted for super 
Moisture strength. Nickel plated screws and stainless 
Mt milk cannot steel hardware make the entire assembly rust- 
- decompose proof. Double than normal insulation gives you 
is of all : maximum cooling efficiency and economy. Fifty wm as 
insulation. pounds of ice maintains a 44° temperature for Use the famous crush - proof, no glue, Egg -Salety carton, 
30 hours in a 96 ide heat. Bi " , , ; 
for bed © radiock holes | Hollinesworth Truck Ketriverater' is desizned made with double-duty fins that provide all-around outside 
ew high in latches for complete space utilization. Model illustrated i 
co ‘ Son caalaas af Gee Gee Ge, protection. Double strength and double display value. 
istin Pree . fs : - 
firms by @ Holds 2 weal 7 [a Gas See. Geen Write for samples. 
ant size trays plus 3 Koxes Made to Order. 
quart cases 
—" a and 1 pint — EGG-SAFETY 
at || = a5 GAIUR | 2% 
DIVISION 
JREAU ° — JOHN R. HOLLINGSWORTH CORP. 
26, IMinois sisted “i seid eee ; ROBERT GAIR COMPANY, INC. 155 EAST 44TH STREET» NEW YORK,N. Y, 
CLIFTON HEIGHTS eo PENNSYLVANIA 
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INDUSTRY PROBLEMS City during the summer months. This Seattle, and San Francisco—with af 
Continued from Page 34) milk was received at an average tem fixed and appropriate differentials jy ‘ 

, that 
ee a perature of 42.8°F., and the average other parts throughout the country ov 
tages of bulk tank handling over con bacterial count at the City was 145, Currently purchases are made at a For 
ventional handling on Sees would 000. From this, it seems that we must uniform price throughout the United the 1 
also be gained. expect increases in bacterial count, States. produ 

There are disadvantages, howeve1 and this may be serious because of a The drop in parity formula is ex ain 
Truckers feel that for long trips, large proposed 50,000) organism limit on pected to reduce butter price support are 
a i i aia ae te bulk milk tankers as received at the by nearly two cents per pound Febru 

plant. in Fe 
might not be possible to approacl i j | 
PI i see a eae Benson Keeps Things Humming butter 
milk houses with the size tanker neces : _ — . slices With Ind Conf 
ep Ree See 1 ndustry Conferences per p 
sary for over-the-road hauling. This is system usually contains fewer bacterta | 
especially true where roads are posted than can-handled milk. If we expect Phe first week in March Secretary ng 
for maximum wheel loads and wher a three-fold increase, we would need of Agriculture Benson called three in wy 
- ; hig 
soil conditions make driveways and milk of less than 17,000 bacteria pe dustry conferences for the wheat, corn = * 
Rititelinnidle senate oily milliliter at the farm. and livestock groups to meet in Wash Ret 
The driver must | xt | No one should set up a_ farm-to ington for purpose of considering cur iged | 
ec ¢ Cc nus eC eC remely Care ‘ » » . i Pi = 
ful of milk ualit 1] fH metropolitan market route without ex rent problems of the various ¢ ups 15 an 
) quailty, especially oO . > ' 
—_— ee | bl | Jk. Th pecting to conduct a quality improve and action possible to stabilize prices } Janua 
i e n or DIOOdCY MIIK. 1S oA . 
is alway rob] in t k k ment program at the same time. and production. i cen 

‘ avs a ObpDieIn Mn an IC up . 

I Representatives were called in trom highe: 
but would be more important in long bd 
haul all parts of the United States to pre Febru 
VALUES, ° 

WASHINGTON REPORTER sent their views on how best to meet 
re > og ~ 1 , Jyugoe 77) ° . 
Phere are certain administrative Continued from Page 77 the needs of their industries for the Mi 
, ice > . > . . i 
— ms which must be considered. sumers can more actively promote the promotion of better prices to them at Alan 
le — _ wh ag" pn sale of milk and milk products.” lowered costs to the government. in pera 
rom the plant, making field wor = ; . a . P 
daa Ms ; a co If supports are necessary, it’s ex the manner of price purchas sup mwtd 
ult. ant and farmer contac : ; 
web’ % 1 j | pected thev ll be carried out through ports. North 
oul  1eCSS and Whpersonmal. 
| purchases of butter, cheese, and non Parity Ratio Down perio 

A farm tank operated properly holds fat dry milk solids. And the chang« Parity Ratio decline of one point 1.23 
milk at less than 40°F. Milk at this in method of purchasing butter will to 94 is the lowest since June, 194] Iw 
temperature would not rise more than be on a “basing point” using four the Bureau of Agricultural Economics 
an average of 38°F. between farm and rmi , , ‘hic , iis we 

aa ange terminal markets~New York, Chicago, reported in its monthly agricultural 
market when carried in an insulated ; , , 
price review. And the February index 
tanker. , 
was 16 per cent below the all-time 

It “é ei as possible to have peak of February, 1951 though still 6 
completely filled tanks each day and per cent above the pre-Korean_ price 
incompletely filled tanks may churn index of June, 1950. 
slightly on the way to market. K i 

, ‘or dairy products generally prices 

Under ordinary circumstances, milk for each important item continued to 
shipped at 40°F. should not increase decline and the index dropped nearly 
greatly in bacterial count. Bohn, in 3 rr ce f 296 , , 

5 , per cent from 296 per cent ol 
in the fifth annual report of the New its 1910-14 average in mid-January t 
York State Association of Dairy and 286 i id-Fel While ; TH 
— : ay on 2 n mid-February. ile this re 
Milk Inspectors, gives results on 216 — » . 5 ects a lowered percentage drop of 
; " , tt t it—tell i 
tanks of milk shipped into New York ee een ee ee 10% below last 


TITA 


NYLON 
BRISTLES 
... HARD 
RUBBER 

BLOCK 





UTILITY 
BRUSH 






the milkman!” 


vear and 8 per cent 





STANDARD SIZE 
8%” OVERALL 


Here's the brush that saves you money be- 
cause it lasts many times longer ...cleans better 
and faster. One of the complete line of Flo-Pac 
brushes for every milk plant requirement — see 
your jobber or write us direct! 


CHOICE OF FLAT 
OR OVAL FACE. 


3 STIFFNESSES. 
No. 189 
PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 








FLOUR CITY < FLO-pac => 
BRUSH CO. Rp BRUSHES Ma 


3000 Liberty Ave., Pittsburgh, Pa. 


Minneapolis 4, Minn. 
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or February, 1948. it was still higher 


than anv February on record. 


For the seventh consecutive month, 
the rate of seasonally adjusted dairy 
products price index declined. Whole 
sale milk prices to plants and dealers 
weraged $4.66 per 100 pounds in 
February, $4.84 in January and $5.11 
in February of last year. Prices for 
butterfat in cream averaged 66.8 cents 
per pound in mid-February. In Jan 
uary the price hit 68.3 cents and for 
February, 1952, butterfat topped a 


high of 82.9 cents per pound. 


Retail milk sold by farmers ave 
wed 21.0 cents per quart on February 
15 and only fractionally less than for 
January but still nearly one-third of 
i cent higher than last vear, to the 
highest on record for the month of 


February. 


Feed Prices 
Milk-feed ratio, highest in the Sout! 
Atlantic States was 1.46 in mid-Feb 
ruary, 1.47 in January and 1.46 for 
February, 1952. Lowest ratio in the 


North Atlantic region for the thre 


].29 ] 


periods respectively, 1.20, 22 and 


1.23 


Iwo pounds of concentrate ration is 


(Cups 





THE COTTAGE CHEESE COAGULATOR 


for better flavor and uniform output 


CO-AG-O is the result of intensive 
research in the practical field of 
cheese making, combining in its 
functions those essential qualities 
by which superior cottage cheese 
is produced. 


CO-AG-O is used by leading dairies 
to assure fine flavor and uniformity 
in texture and consistency. Send 
for descriptive circular and prices. 


CHANDLER LABORATORIES 


EIGHTH STREET AND CHELTEN AVENUE 


PHILADELPHIA 26 @ 





PENNSYLVANIA 


equal in value to | pound wholesal 
milk of butterfat in cream. 


Butterfat-feed ratio lowest in South 
Central area, 14.3 in February. 1953, 
14.5 in January and 17.3 for February 
of last year. In the West North Cen 
tral region where the butterfat-feed 
ratio is highest, the three months un 
der comparison reflect no change for 
January and February of this vear at 
22.8, but mark a difference of 4.7 from 


the 26.5 ratio of February, 1952. 


Mixed dairy feed under 29 per cent 
protein sold $4.30 in February of this 
vear compared with $4.57 for a vea 
earlier. At 16 per cent protein the 
price for the same periods $4.19 for 
this vear and $4.26 for 


1952 


February 


National Food Situation—Dairy 
Products 

In its first report of 1953 the BAE 
of the Department of Agriculture re 
ports the supply picture of dairy prod 
ucts per person will be about the same 
for civilian Consumption as it was last 
vear. There'll be a higher output (118.2 
billion pounds) of milk to exceed the 
114.1 billion pounds produced last 


vear. And although the current an 


nual rate of milk production is ab 
normally high, this will doubtless 
change after the end of the first quar 
ter. However, since cow populations 
have been enlarged bevond the last 
vear total, the BAE looks for a some 
what higher output from mid-spring 
to early fall of 1953 than was had a 
veal earlier 

The shift from butter to margarine 
IS expected to continue with the esti 
mated per capita consumption of the 
two products about equal this vear 


a “first” on record 


Consumer Price Index 

Though the latest consumer price 
index from the Bureau of Labor Sta 
tistics indicates a drop of 0.2 per cent 
from mid-December to mid-January 
the latest preliminary studies under 
Wav are expected to reverse that de 
cline. Reason for the slight increas« 
will be reflected in the 


price controls from all but 3 per cent 


removal of 


of the entire national economic com 
modities as of mid-February. Just how 
much of a rise can be anticipated for 
the next several months, or until such 
time as the reaction of removal of all 
controls has completed its spiral eyck 


cannot be determined at this point 
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TIME-SAVERS:-- | 

DURABLY BUILT 
FOR GRUELLING SERVICE 

lcccaeeinastiilllneemaaed 















ROLL-EASY CASTERS, Full cadmium 
plating guards against rust and acid 
action Ball bearings fitted with 
hydraulic grease points for easy 
positive lubrication Replaceable 
rubber tires 


ROLL-EASY DOLLY, Heavy all-steel 





for 1, 1 


frame, load capacity 1,000 pounds, 
cadmium plated; long-life 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order 


SY -« 


SNAP.-TITE re-usable Neoprene gas 
kets for sanitory pipe 
time and prevents costly leaks. Sizes 

Yo", 2", 2¥2", 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 


lines saves 


709 Woodland Avenue - 


rubber — ” 





4) TABLE CARTS save time 
when dismantling, sterilizing and 
reassembling machine parts. Heavily 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub 


ber-tired casters. Two styles oll 
stainless steel or cadmium plated 
fittings steel 


Cleveland 15, Ohio 
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NEW METHODS IN HANDLING 
MILK CASES 


Continued from Page 40) 


same man’s output then goes up to 20 


cases per minute. A_ typical layout 


would appear as shown in Figure 2, 
page 40. 

1. Wholesale Docks with Stacker 
and Floor Chains—This, perhaps, rep 
the the 
stacking machine and truck level dock. 


resents most natural use of 
The present trend is to load whole 
sale trucks directly from the fillers. 
This is either at 
night, or late in the day. Short items 
stacked off in’ the 


Then when all wholesale 


done bvy_ bottling 


are run. first’ and 
cold room. 
trucks are in and unloaded, the pro 
from the 
filler, through the stacking machine 
and thence to the trucks in stacks of 
Wholesale trucks 


refrigerated, but 


duction runs pass directly 


any desired height. 
must, of course, be 
this is easily accomplished with eutec 
tic plates connected to lines beneath 
the conveyor, or by condensing units, 
or even by eutectic bags. 

This method requires, of course, a 
stall for every truck, which means that 
the dock the garage 
Trucks after they 


come in. The sketches (Figure 3, page 


also becomes 


are neve! moved 


10) indicate the following: 


i. The method formerly and con 


ventionally used today (belt 


above. 


system). 


new method — described 
Let us make a cost comparison of 


We will as 
sume a plant operating at 10 cases per 


the two methods shown 


minute on a strictly wholesale opera 
tion. They will bottle for 2% hours on 
special products and 4% hours on pro 
duction run items, leaving 1 hour to 
clean up. The amount of case han- 
dling labor for load-out on either svs 


tem will be this: 

The saving of 14% man hours would 
equal about $9,000.00 on the West 
Coast during a year’s operation, as- 
suming that the plant operated every 
day 

There are that 
come from single handling and auto 


other advantages 
matic stacking of milk cases which are 
not being dealt with in this review. 
One of these which can be mentioned. 
however, is the reduction in breakage 
due to the elimination of dropping 
ind rough handling of cases. 


5. Automatic Un-stacking of Cases 


Cases have been automatically un 


102 


Method (a)— 


1 man to stack off in cold room for 7 hours 
2 men to throw on load during load-out period of 3'2 hours 


2 men to stack into trucks for 3'2 hours 


1 man to move trucks to and from openings 


Total hours required 


man hours 
man hours 
man hours 


on nm 


n 


man hours 





24'2 man hours 


Method (b)— 
1 man pulling off specials in cold room 2'2 man hours 
1 man loading production run into trucks during bottling hours 4'2 man hours 
1 man placing stacks of specials on conveyor during final loading period 1'2 man hours 


1 man pulling stacks of specials into trucks during same period 1'2 man hours 


Total hours required 








Floor wane 


10 = man hours 


Washer 

















— 
= it 
Un-S tacker 






























Figure 4—Unstacking cases, a practice followed in the citrus industry, is another possibility 
This sketch shows how the idea could be put into operation. 


stacked in the citrus business for many 
vears. It is entirely feasible to trans 
fer this practice to the milk industry, 
although no one has yet seen fit to in 
vestigate and adopt the idea. It seems 
inevitable, however, that this step will 
the 


The sequence of handling cases in this 


be reached in very near future 


manner would be something like this: 


a. Back 


stance, up to a 


a wholesale truck, for in 
dock 


cases out in stacks onto a truck level 


and drag the 


conveyor. 


b. Convey the stack of cases into a 


case storage room in which the con 


vevor is built at floor level. 


c. Drag the stacks off the convevor 


onto the floor. 


d. When bottling begins, drag the 
stacks back onto the floor chains and 
convey them to the automatic unstack 


ing machine. 


ce. Unstack the cases and feed onto 
a 20” high the 


washer. 


convevor to go to 


double the out 
the 
truck unloader down to the man who 


This should easily 


put of each man involved from 


feeds cases to the washer. The above 


sketch will illustrate the proposed idea. 


There are a great many side issues 
that come up in connection with these 
Arden, for 


has made great progress in the use of 


new methods. instance, 


Arce i h iS 


oad out 
| 1-Ol 


metal floors in cold rooms. 
stacked 2 
door, while Edgemar feels that 3 is a 
better method. It 
to follow the 


retail routes to a 


will be interesting 


development of the SC 
ideas as they are expanded and to sec 
just how much benefit is accrued from 


them by the entire dairy industry 
e 
AN ACCIDENT PREVENTION 
PROGRAM THAT PREVENTS 
ACCIDENTS 
Continued from Page 58 


two 


efforts ind 


statistics serve at least purposes 
a guide to future safety 
that 


paving 


reassuring proot present satets 


programs are real dividends 
“We know that we're going more miles 
with the trucks and 
drivers,” Mr. Johnson pointed out. “h 
1948 the fleet logged five and a half 
This vear, it’s seve 
the 


of trucks and drivers. 


same number of 


million miles 


million miles with same number 


In the last three vears, in 47.2 per 
cent ot the ac¢ idents which occurred 
the 


damage to the two units didn’t exceed 


] 


involving our drivers, combined 
$25; in 32.8 per cent, the combined 
damage didn’t exceed $100: in 13.2 
per cent, it didn’t exceed $300; in 4.9 
per cent it didn’t exceed $1,000; and 
in only 1.9. pet did it 
$1,000.” 


cent exceed 
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ES m January 1, 1951. He was formerly Economics, told delegates that he was 





. in charge of food and drug merchan optimistic about the future of dairy 
Ours : 
ines dising for Curtis Publishing Company ing, and urged the dairvmen to seek 
hours ind prior to that assistant to the pres fair prices in the market place. He 
h , . 
ss ident of Vick Chemical Company predicted that the government pu 
hours chases of butter and other dairy foods 
e <3 
in 1953 would produce a scandal te 
linias WISCONSIN ADA VOTES YEAR- equal the potato price support se indal 
s 
hours ROUND SET-ASIDE INCREASES of several vears ago. He said that un 
hours ; der the 90 per cent of parity support 
hours The American Dairy Association of : apes te _P Pl 
promised through 1953, it may be 
Wisconsin at their annual meeting in 
hours | necessary for the government to pun 
March voted unanimously to expand ts 
chase up to 500 million pounds. o! 
the set-aside for ADA 
butter 
The delegates representing both The delegates ipproved several 
farmers and dairy plants, approved a other resolutions. Thev urged dairs 
twelve months set-aside on the basis plants to work with the state ADA in 
of two cents per hundredweight of makine the 12 months sct-esiih 
NATIONAL DAIRY APPOINTS milk. This plan is to go int flect a . ee 
FRENCH : us plan 5 — ae iwknowledging that the program will 
} January 1, 1954. During 1953, the require a large increase in costs for 
Kk. E. Stewart president of Na set-aside will continue to be one cent the plants Thev also asked the na 
tional Dairy Products Corporation, an per pound of butterfat marketed dun tional ADA to allocate a larger shar 
nounced the appointment of William ing June and July. This program of the totel funds for dairy rescarch 
lr. French as assistant director of ad should raise approximately $1,500 
An expanded program of produces 
ertising. OOO, it was estimated by Gordon B 
lity : information was asked from both the 
Mi French will by primarily rr Reuhl, general manager of the a stat ind national associations Th 
sponsibl for Sealtest advertising — a his sti : with p20) delegate S ipprove dl t Tm! solution op 
vorking under the direction of Glenn 000 raised in 1952 and on the Jun r tl { stat | 
at : I er posing the acceptance of state and na 
1 Tas . ~s . » . i | 1 set-asiad 
: Gundell, vice president for advertis ri ! tional funds “carrving restrictions or 
a-ou — . : 
me and sales promotion Ii Earl Butz chairman ot th Pin conditions On the he to which the 
oo Mr. French joined National Dairy due University School of Agricultural funds are allocated 
esting 
these - 
rages IT PAYS TO USE R&M QUALITY FILTERS 
| from 
' re "Gee - 
N 


IOSCS 





vbinn d 





xceed 





SINCE /71888 


ybine ( 


» 13.2 


; and PENN - MICHIGAN MFG. CORP. 


reed WRITE: REEVE & MITCHELL 
, y POTRINT 10, ACHES. . 300 SPRUCE STREET -i- PHILADELPHIA 7, PA. 
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Bulk Tank 


HESE Bulk Milk Cooling Tanks 
made in capacities of 150 to 1,000 
gallons incorporate many special 
features. For cleaning, the agitator 
mounting hinges back to expose all 
parts. Lids, sanitary valve, ete. easily 
removed. | 
The thermostat maintains any desired 
milk temperature after rapid cooling. 
Inner line amply pitched for com- 


plete milk drainage. Covers are inter 


High Speed Mixer 
HERRY-BURRELL CORPORA 
TION has been named exclu 
sive distributor for the Norman 

Mixer—a high speed, stainless steel 
mixer for blending liquids, dissolving 
powders, etc. In many instances, thor 
ough blending of a 50% mixture of 
liquid and powder can be accom- 
plished in minutes. Uses include the 
the mixing of milk powder and_ ice 


cream MAX. 


Hand Filler for 

Small Plants 

HIS Hand Filler protects the 

product as it packages. Cottage 

cheese can be fed from the hop- 

per without breaking down the curd. 

Salad cups can be filled without dam- 
ige to the products. 

Other features of Anderson’s Model 

177 Hand Filler include (1) aceuracy 

adjustment of the ecvlinder can 


be made to a maximum of 20 ounces 


Display Case 


WO special features are stressed 
in the new milk case made by 
The Brewer-Titchener Corp. One 
is the very large capacity of milk it 
will store for self-service: the other is 
the new two-tone color combination of 
white enamel trimmed with a gold 
hammer-tone finish. This finish does 


not show finger marks and scratches. 


changeble: milk can be loaded 


either side. Legs are adjustabl 


When tank is calibrated, perma 
nence of the calculations is assured 
and permanent plastic calibration 


charts are provided. 


Additional information and _ specifi 
cations are available on request from 
Emil Steinhorst & Sons, Inc., Utica 3 
nN. 2. 


Mixing action is accomplished by 


a six-fluted agitator driven directly by 
a 1750 RPM motor. Mixer is all stain 
less steel except the motor and certait 
wear parts. 

Standard capacities are 8, 15, 25 
50 and 75 gallons. Both = stationary 
and mobile units can be = supplied 
Laboratory facilities are available for 


testing new products. 


per stroke; (2) sanitation .. . all parts 


that come in contact with food ar 
stainless steel, wash-up can be quick 
and thorough with little effort: (3 
long-lasting .. . only one moving part 

This filler is especially adapted to 
the needs of small and medium-size 
plants. 


For additional details write Ande 
son Bros. Mfg. Co., Rockford, TI. 


Other cases being manufactured this 
year by Brewer-Titchener Corporation 
will be a line of ice cream glass-front 
cases and also frozen food glass-front 
cases. Complete detailed t-page bro 
chure is available on request by 
writing Brewer-Titchener Corporation 
Refrigeration Sales, SO Broad St 
Mount Vernon, N. ¥ 
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Dairy-Prepared Milkshake 


NEW MILKSHAKE-type dairy 
drink is currently being fea 
tured for home, store and con 
ession delivery by dairies. Called Sip 
it Dairv Shake, the new drink is en 
rely prepared at the dairy from milk. 
ream and sugar added to a stabilizes 
ase. and is delivered to the home in 
|6-oz. containers. When whipped o 
shaken. the contents fill three 8-oz. 
glasses at an approximate cost of 10c 
er glass 
The new drink, similar in taste and 
msistency to an ice-cream milkshake, 
s prepared in five different flavors of 
vanilla, 


hocolate, strawberry, lime 


nd banana. 

lerritorv franchises are now being 
fered, and complete information may 
e secured from Sip-It Dairy Products 
Co., Investment Bldg., Pittsburgh, Pa. 


Portable Ultrasonic 
Homogenizer 
BRITISH firm has developed an 


ultrasonic homogenizer, called 
the Rapisonic, which is avail 
ible through the Ultrasonics Co. at 


198 Pacific St., Newark, N. J. 


So fine are the emulsions obtained 
vith this machine that in most cases 
the amount of emulsificant can be rc 
luced, and in some left out altogether. 
This feature is particularly attractive 
vhe re conventionally made emulsions 
ontain an agent undesirable in the 
finished product. 

The “RAPISONIC” has an output 
480 gallons per hour and has the 
idditional advantage of being fully 
wrtable; it can be clamped on the 
ide of existing mixing vessels. All 
parts in contact with the liquids are 


f stainless steel. 


\ final feature is reportedly that the 
“RAPISONIC” homogenizer costs in 
use only a fraction of other emulsifiers 
or homogenizers, although it is said to 


be far ahead in efficiency. 


Wire Crate for Paper Bottles 
LIGHTWEIGHT and durable 


wire crate for paper bottles 
called Silv-Aire is made by the 
Milk Bottle Crate Co. of Chicago, Ill 
The wire is smoothly coated with a 
new finish called Kromolite that ef 
fectively 


resists rust and corrosion 





There are no rough burrs to damage 


paper bottles. Cocking and binding 
is eliminated while loading, nor is it 
necessary to force the bottles to fit 
Each bottle fits snugly into place with 
even side pressures 

Made in 20-quart and 16-quart—9 


half gallon sizes 


Milk Dispenser 


RECENT bulletin from Ameri 
(5614 West 
Minneapolis 16 


can Industries, Inc. 
36th St. 
Minn.), shows special features and 
specifications for their Model A-10-S 
milk dispenser for soda fountains, 


luncheonettes, ete. Copies on request 


Ice Cream Mix Clarifier 
ESIGNED for quality-conscious 

ice cream producers, the Shan 

ples Super Mix Clarifier pro 

vides assurance of positive sediment 
removal without impairing the mix 
formula. Ingredient losses are negli 
gible. The machine’s simplified tubular 
bowl can be completely cleaned, ste1 
ilized, and reassembled in 10 minutes 
White, unflavored ice 


is quickly clarified at pasteurizing tem 


cream MIX 


peratures with this new machine. On 
the basis of the Connecticut Official 
Milk Sediment Standards of 1931 (0 
for clean, to 500 for dirty milk), all 
Sharples clarified ice cream mix scores 
Q in sediment rating. These results 
have been proved by extensive pro 
duction tests in several independent 
ice cream plants 

Further 


upon request to The Sharples Cor 


information is available 
poration, Dairy Equipment Division 
2300 Westmoreland St., Philadelphia 
10, Penna 


Ice Cream Package Labels 
LINE — of 


gummed tape 


package sealing 
which features 

ice cream flavors of several dif 
ferent kinds is offered by Paramount 
Claimed 


to be the most versatile tupes ever of 


Paper Products Company 
fered to the ice cream industry, thes 
are designed to speed up order filling 
end delivery confusion, and offer pro 
tection for packages against pilferag 

Big, color code d item names covet 
mg all popular flavors Suc h as choco 
late, strawberry, vanilla, butter pecan 
fudge, and orange permit quick Se 
lection Also included in the line ar 


three general-purpos tapes which 


have write-in space for special flavors 
These ice 


cream tapes may by 





| SAVE FUEL, WATER and TIME... . 
| SHUT-OFF VALVE 


“Delivers the Right Kind of Stream’ 





WITH ROUND NOZZLE FOR DISTANT RINSING 





For best results use long-lived '2 Special Lightweight Hose with 
a Whip-End and a Special Brass Coupling with the Shut-Off Valve 


Write for detailed information about these and the other efficient, money-saving cleaning devices 


SPECIALIZED ENGINEERING SERVICE 


P. O. Box 816, Church St. Station, U. S. Post Office, NEW YORK, N. Y. 
Specially Designed Quality Equipment for Economy and Reliability 


and DO BETTER RINSING with the 


WITH BLADE NOZZLE FOR CLOSE-UP RINSING 


‘2 SPECIAL 
LIGHTWEIGHT HOSE 





An excellent, light, dur 
able, easily handled, spe 
cially constructed hose 
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used in any conventional gummed 


tape dispensing machine. A_ single 
roll size is 14” wide by 500’ long and 
printed in brilliant color on strong 35 
Ib. tan kraft tape. They are packaged 
20 rolls to a bundle. 


Available in any quantity for im 


mediate shipment. Prices and sam- 
ples are available from Department 
A19, Paramount Paper Products Com 
pany, 4401 North 23rd St., Omaha 11, 
Nebr. 


* 
Spray Drying Atomizers 
S THE RESULT of 


velopments in the new Bowen 


recent de 


Test Laboratories, Bowen spray 
drvers are now offered using nozzle 
atomization. This is in addition to its 


present line with its wide range of 


centrifugal atomizers. 


It is possible to have the two dif 


ferent types of atomization inter 
changeable in the same spray drying 
This 
flexibility of 


allows the equipment to be used for 


installation. makes for much 


greater operation and 
a number of different: products with 


widely varying characteristics. 


The selection of the proper type of 


atomization can be accurately deter 
mined by tests in the Bowen Labora 
tories where the facilities have been 
increased to provide both nozzle and 
centrifugal atomization during the test 
of any single product. Tests can be 
run on full scale equipment and will 
provide an accurate basis not only of 
judging the relative merits of the two 
types of atomization, but will also 
furnish product samples and design 
data. 

An illustrated booklet describing the 
Bowen laboratory may be had by re 
quest to Bowen Engineering, Inc.., 


North Branch 20, N. J. 
s 


Cleaned in Place Pipe Fittings 
ANY dairies have installed the 
perfect fit Davis Cleaned in 
Place Seal their 

plants or in their HTST units, or in 
raw milk lines, it is reported by the 


throughout 


General Gasket Company. 


To convert present equipment, the 
manufacturer simply grooves your fit 
tings with a special grooving tool, and 
adds the Davis “Hycar” gasket. This 
makes a perfectly flush joint that will 
hold 200 Ibs. when hand tightened. 
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Old fittings are grooved tor 15% of 
list price at the General Gasket Com 
Rochester, N. Y., or 


trained 


pany factory, 


by specially jobbers located 
throughout the country. Call the job 


ber nearest you—or write direct. 


New fittings already grooved can be 
purchased either in stainless steel or 
nickel alloy from the L. 
& Sons plant at Kenosha, Wis., at 10% 


above list price. 


C. Thomsen 


* 
Oil and Grease Absorbing 
Cleaning Compound 
FINELY 


material 


ground cellulose fibre 

with exceptionally 
Cot 
tentex, is available as a floor sweeping 
Cottentex 


times 


high absorbency, called 


compound, absorbs more 


than eight its own weight of 


and other 


gasoline, 


oil, greases, 









. aes. 
5 5 ie: et ~ -* 
ei ae See —, Ara ‘ 
Won Soe ee ae 
t- eee? 9 ater. oo eee. wo aR 


Absorbs 


when swept up, leaves foor clean and 


liquids. immediately, and 
dry. 

Cottentex is soft and absolutely non 
will not harm wood, 


corrosive, thus 


concrete, terrazzo or painted floors. 
Cottentex is economical to buy, thrifts 
to use. 

\ free sample is available from Cot 
tentex. Mfg. Co., Dept. 62, 405. E. 


Wells St.. Milwaukee, Wis. 
* 
Delivery Truck Bodies 


HE Herman Body Company an- 
nounces a newly designed line of 
Control Bodies for all 


chassis makes. These Forward Control 


Forward 


type bodies feature large interior ca 
pacity on shortest possible wheelbase. 


Other features of the new line in 


clude a much greater glass area in 
the windshield and the side glass pan- 
eling. The over-all width of the body 
78” 


Doors on the driver compartment have 


has been increased to inside. 


been widened to 30”. 
The newiy designed engine hood 


cover makes possible direct engine 


servicing without removing the hoo: 
cover itself. 
In the driver compartment, the flooy 


board directly behind the engine js 


hinged for easy accessibility to maste; 
cvlinder, transmission and other me 
chanical parts which require servicing 


Descriptive literature on Herman's 


new Forward Control Bodies, as well 

as literature on other special truck 

bodies, mav be obtained from the He: 

man Body Company, 4400) Clavtor 
Ave., St. Louis 10, Mo. 

ae 

Durable Plastic Coating 

NEW plastic coating for use as 

both protection and color iden 

tification on insulated refrig 

erant, cold water, steam and _ other 

lines and insulated equipment has 

been developed by the Armstrong 


Cork Company, Lancaster, Penna. 


Insulcolor is a tough plastic coating 
that can be either brushed or sprayed 
on. It will withstand temperatures t 
160° F. without cracking, shrinking 


heat 


used 


or crazing; may be over 
insulations, cork pipe covering and 
lagging, and also as a finish over cork 


Avail 
light and 


insulated air conditioning ducts 
able in white and six colors 
dark green, light and dark blue, vel 
low and buff. 

The tough finish furnishes high r 
sistance to bumping and abrasion, and 
high water resisting properties whicl 
make it 


outside applications. 


either inside or 
No. inflammabk 


solvents are used in Insulcolor; when 


suitable for 


dry, it is classified as fire-retardant 


It is also entirely odorless. 


maintenance ot 
Dust 


dirt, grease, oil and soot can be read 


Insulcolor reduces 


insulated lines to a minimum. 


ily washed off its smooth surface 


On indoor and outdoor lines and 


equipment it lasts for many vears 


without recoating. 

Insulcolor can also be used as an ad 
hesive for pasting down canvas, as- 
bestos, and other lagging cloths, thus 
eliminating the need for sewing th 
material. When used as an adhesive 
for lagging. Insulcolor is diluted with 
water. 

Base white Insulcolor and the color 
tint desired are shipped in separate 
containers and mixed on the job. The 

' 


white base is supplied in 3% gallon 


> 


pails, containing 3 gallons of the ma 


terial, which allows space for mixing 
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Ten New Portable “’Sales- 

Maker’ Display Units 
EN NEW and different models of 
table display units have been 
led to the Wil-Mil line. The 
ready popular “Sales-Maker,” Mod 
ls No. 54 and No. 35, is shown here. 
A]] Wil-Mil Portabl 

It of 


Display Units 


lightweight, very. strong 


lwwood, shaped to get maximum dis 
ea from small floorspace. De 
« ‘ a 





signed sO anvone Call asse mble Or clis 
semble in approximately three min 
ites without nails, 


olts 


screws, clamps 


Packed in 


cartons tor 


tools. 
small flat 


sv low cost shipping and handling, 


the use of 


mp atively 


these units can be stored away in a 


ery small space when not in use. 
The compact models include a Wall 
nit. two very attractive Corner Units, 
different new shapes Island Units, 
lable Merchandiser, and Pagoda 
vpe Island Unit with four large bins 
Photos and complete specifications 
vill be mailed upon Writ 
The Wil-Mil Company, 42 Fairbanks 

Ave., N.W., Grand Rapids 2, Mich 


Non-Toxic Wood Preservative 
RESERVATION of 


request 


dimensional 


control of raw lumber is now 
possible with the use of non 
xic sealer developed by The Wil 


ur & Williams Company at 130 Lin 


April, 1953 


coln St., Boston. 


ing in raw 


Swelling and check 
lumber is controlled 
Checkmate is produced with a clear 
svnthetic resin sealer particularly rec 
ommended to prevent shrinking and 
swelling of plywood, wood siding and 


sash and doors. 


e 
Power Cut-off Saw 


HIS saw which uses abrasive cut 
ting wheels is designed for quick, 
accurate cutting of pipe and tub 
ing of aluminum, copper, stainless 
steel, and other metals, in varving wall 
thicknesses 


It cuts cleanly, giving a 


square non-distorted surface without 


misalignment or burrs 


AML the 


set the saw 


needs to do is to 


operatol 
to make the cut 


ind then rotate the saw fram«e 


cle sired 


cutting 





wound the periphery of the tube o1 
pipe 

Portability and light weight make it 
ideal tor shop use as well as — in plant’ 


field 


secured to anv bench and yuk kly ad 


fabricating The unit is easily 


justed for any size tubing or pipe up 
to and including 12” 


information write 
M ichine Co Kenosha 


and ask for Bulletin No. 1252B 


For additional 
Tri-Clover 
Wis 


A FARM 


Milk Bottle Fillers 
ULLETIN (,-476 on Milwaukec 
“61” Fillers has recently 
These 
models, handle all shapes of milk bot 
used to fill ' 


pints, quarts, 2 quarts 


been 
issued fillers, in five 
tles and can be pints 
and gallon jugs 
or Cans. 

Bulletin is profusely illustrated with 
close up views of filler design features 
is well as dimensional drawings and 


specific ition tables and _ listings 


Write to Cherrv-Burrell 
tion, Dept. AS, 427 W. Randolph St 


Ilinois for your COP 


Corpora 


Chicago 6 


All-Purpose Detergent 
FACTUAL FOLDER 
reviewing the use of Diamond 
All Purpose W > Dairy Cleanes 


for expediting CCOnOMIZINE On 


COM isely 


and 
sanitation jobs in dairies 
milk 


issued by 


cCreame;nries 
cream plants has been 
Alkali Company 


pinpoints plant-proved 


and ice 
Diamond 

The folder 
procedure S for cleaning milk handling 
utensils and processing equipment 


manually, washing cans by machin 
ind circulation cleaning of short tim 
pasteurizers 


Specific recommendations on solu 


tion concentrations are given for effec 
tively handling each class of cleaning 
work with this improved Diamond cd 
tergent, which is designed specificalh 


for washing equipment in soft or mod 


crately soft water areas (water hard 
hess up to 10 grains) more efficiently 
in less time and at lower cost than 


senerally possible hie retotore WW) oPrhans 


plants. 


Copies ol this foldes ir i\ tilable 
on request from Diamond Alkali Com 
Union ¢ Bldg 


Cleveland 14 Ohio 


pans 300 ommerce 


COOLING TANK 


with a SELF-CONTAINED UNIT! 


The compressor is installed, checked and tested at the fac- 
tory. Like a new refrigerator, you put it in place and plug it 
into an outlet. It does away with installation costs and assures 
you responsible service if needed. Its resale value is high. 

Girton Self-Contained Farm Cooling Tanks are available in 
capacities of 100, 150 and 200 gallons. Additional sizes avail- 


ell MoM ROLOLOMelolilelits 


IRTON, ANUFACTURING { O, 


Write for full information. 


ANY 


e MILLVILLE, PA 


EXPORT OFFICE @ 7 Water St., New York 4, N. Y 
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WANTS AND FOR SALES 





Position Wanted 


All Other Advertisements 


Keyed Address 


BOX NO. 


92 WARREN STREET 
(The deadline for 
publication.) 


Classified 


display advertising rates. 





Classified Advertising Rates 


(Kindly send remittance with order) 


50 word maximum, 50¢ — 2c for each 


Lichtface type: 5e per word ($1.00 minimum). 
Boldface type: 10¢ per word ($2.00 minimum). 
(The name and address should be included in counting the words.) 


25¢ additional in the United States. 
50c additional in Foreign Countries. 


When replying to any of the following keyed 
AMERICAN MILK REVIEW 


Advertising 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ 
(Rates and mechanical requirements on request.) 


additional word. 


advertisements please address replies to: 


NEW YORK 7, N. Y. 


is the 10th of the month preceding 


advertising and will be billed at regular 











EQUIPMENT WANTED 
WANTED 


low pressure. 


high o1 
Also used smoke stacks, 
pumps and motors. Mail complete in 


Used boilers 


formation and prices. 
Otto Biefeld Co., Watertown, Wis. 
1-M-53 





WANTED TO BUY 

USED TRICYCLES, SCOOTERS, 
CARTS, and ALL TYPES OF VEND 
ING MACHINES. Must be 


right. 


SUBMIT FULL DETAILS, includ 


priced 


ing PHOTO, CONDITION OF 
UNIT, and HOW LONG IN USE. 
PONY BOY LIMITED, 163 BEL 


LECHASE STREET (Telephone Tal 
on 8407), MONTREAL, QUE., CAN 


ADA. 1-M-553 
Two-Compartment Weigh Tank 
complete with 500-pound or more 


scales and gathering tank for receiy 
ing two grades of milk. 

The Isaly Dairy Company, 365 East 
Center St., Marion, Ohio. 1-M-55 

Used 200-gallon Coil Pasteurizer for 
making starter. 
Valley 
Rd.., 


Sauquoit 
191 French 


Dairy Co., Inc., 
Utica 4, N. Y. 





EQUIPMENT FOR SALE 
FOR SALE — Late style Heil & 
Creamery Package soaker type Bot- 
tle Washers. 
Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
4-M-53 
FOR SALE-—S stainless steel Milk 
Pranks, 3,000-gallon capacity; agitated 
and insulated. Excellent condition. 
PERRY EQUIPMENT CORP.., 
1409 No. 6th St., Philadelphia 22, Pa. 
4-M-53 
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EQUIPMENT FOR SALE 


FOR SALE — 2500-gallon Pfaudler 
stainless non-refrigerated Tank: 
150-gallon Jensen stainless steel Vac 
uum = Pasteurizer; LOO- to 300-gallon 
steel Pasteurizers; 11,000 
pound Creamery Package Short Time 
and 1000-gal 


steel 


stainless 


Pasteurizer; 350-, 650 
lon Coil Vats. 
14-valve Filler; Creamers 
Package Plate Cooler, single section, 
58 plates. 6’ 24 and 36 tube Surface 
with steel covers: 
Jensen stainless steel Cabinet Cooler, 
8-wing, 56 tubes for sweet water. 


Cemac 


Coolers stainless 


Lathrop-Paulson 8  c.p.m. Can 
Washer. 450 Ib. Cherry-Burrell stain 
less steel Weigh Can with scale and 
Receiving Vat. 

1000 and 6000 pound DeLaval Cla 

7000 pound DeLaval Separa 
12,000 pound Sharples all stain 
less steel Separator. 1000 to 4000 gal 
lon glass-lined Tanks (by-products 
only). 32”x90” Buflovak and 36”x84” 
American double drum Milk Drvers. 


ifiers. 


tors. 


Many other desirable items such as 
Fillers, Washers, Homogenizers, Freez- 
ers, Pumps, ete. Send us your in 


quiries. 


Lester Kehoe Machinery, Corpora 
tion, | East 42nd St., New York 17 
N. Y. 1-M-53 


Cherrv-Burrell Super Plate designed 
to cool 20,000 pounds milk 80° to 
10°; heat 9,000 pounds skim 90° to 


170°; heat 2,000 pounds cream 90 
to 170°; cool 2,000 pounds cream 
170° to 40°. 


Includes press, 4 terminals, 91 stain 
less steel transfer plates, stainless steel 
circulating unit, pump, Taylor 1%” 
diaphragm valves, and other Taylor 
controls. $5,500. 

McDonald Dairy, Chesaning, Mich. 

1-M-53 








EQUIPMENT FOR SALE 

FOR SALE — Cherry-Burrell G-100 

Filler with 
) 


condition; 2 


ten valve Gra-Vac very 


good years old price 


» $1,750.00. 


Lacta Separator, 20E Type V, ca 


pacity 5,000 pounds per hour. New 
bowl which has never been uncrated. 
and all of the discs have been x 
finished. Very good condition; price 


$850.00. 

Link Belt Ice Slinger, complete with 
10 h.p. motor with self starters, hose, 
and nozzle. Used to put flake ice or 
trucks 
Never been used; price $750.00. 

Midwest Capper and Feeding Unit. 
Like new; used for two months; pric« 
$500.00. $50.00 for each capper 

Emery Batch Freeze 
10-quart Used for thre 
vears; in very good condition; pric 
$400.00. 

Bagby Package Filler, three piston 
Used for making three-flavor packag 


crushed ice into trailers or 


Thompson 
complete. 


ice cream or filling any type contain 
ers. Price $600.00. 

O'Fallon Quality Dairy Co., O'Fal 
lon, Tl. $-M-53 


FOR SALE 5-wing Jensen 
Fan Cooler having 40 corrugations pet 
wing; 20—1%4” 


Ir'yvpe C 


stainless steel corruga 
tions on the upper well water sections 
and same number on the lower chilled 
sweet water section. Upper and lower 


troughs of stainless steel. Stainless 
steel covers with stainless steel up 
right support. The lower base of 


welded steel, hot-dip galvanized, and 
applicable for mounting on a hydrau 
lic hoist. 

This cooler will handle 14,000 Ibs. 
of milk 145° to 38 
water; 3 parts of well water to 1 part 
of milk, and 36 
to | part of milk. 

This cooler is in 


using 50° well 


chilled sweet water 
first class condi 
tion, reasonably priced, and availabl 


at once. May be seen at Henry Becker 
& Son; Inc., Roseland, N. J. 4-M-55 


DeLaval No. 14-S 550-pound ca 
pacity new Cream Separator in orig 
inal factory crate. $65.00 

Three new Tavlor Recording Ther 
mometers, Stvle 76JV173; one with 
22” and two with 28” $75.00 
each. 

Pfaudler “Lo-Vat” 
gallon Pasteurizer; perfect condition. 
$275.00. 

Used Oakes & Burger 50-gallon 
Pasteurizer; good condition. $210.00. 

GENERAL EQUIPMENT CO., 
INC., 416 Union St., Norfolk 10, Va. 

4-M-53 


stem. 


glass-lined 60 
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PLANT FOR SALE 


FOR SALE—Modern milk process 
ing plant in Somerset County, New 
jersey, distributing 2,300 quarts and 
complete by-products daily through 
distributors. Price $60,000.00 com 
plete, or $30,000 for half interest. 
Long lease on building at reasonable 
rent. This is a profitable operation. 

Reply to Box 132, care of this pub- 
$-M-53 


ication. 


MODERN MILK PLANT located 
south of San Francisco in fast-growing 
ommunity. Grossing over $200,000 
vearly. Modern trucks and equipment. 

We have three retail and two whole 
sale routes now, and. still increasing 
Ideal climate and good milk supply. 

Reply to Box 133, care of this pub 


$-N1-53 


lication. 








EQUIPMENT FOR SALE 

REBUILT—Pasteurizers, Milk Cool- 
ers, Bottle Fillers, Ice Machines, Plate 
Coolers and Heaters, 
and Bottle Washers. Send us vour re 


Homogenizers 


quirements. 

Ohio Creamery and Supply Com 
pany, 70] Woodland Avenue, Cleve 
land 15, Ohio. 1-M-53 


FOR SALE—Model 904 
graph with lister, $250. 

McDonald Dairy Co., 609 Lewis 
St., Flint 3, Mich. 1-M-53 


Addresso 


FOR SALE — Mojonnier stainless 
steel Cabinet Cooler—7 panels, 24 
tubes each. Raw milk capacity 25,- 
000 p.p.h. Excellent condition. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

4-M-53 


FOR SALE 


with multicap 


48 mm Square Bottles 
finish. 2,500 


stippled and pyro 


Yross 
quarts, majority 
glazed. 50 gross pints, blown lettered 
700 gross squat half pints blown let 
tered. 

McDonald Dairy Company, P. O 
Box S70, Flint, Mich. $-NMI-53 





CREAM 
adds 


Lookie! For Y 
y of Fruit, Strawberties / 


EQUIPMENT FOR SALE 
FOR SALE — Chester Pyramid 
Cooler—6000-pound capacity. All 
stainless steel with electric tinned 

copper tubes. Bought in 1949. 
Reply to Box 134, care of this 


publication. 4-M-53 

R. G. Wright Senior 6-wide Bottle 
Washer—half-pints to quarts. Kemi 
Shot Chlorinator, automatic steam 


controls. Two years old; excellent 
condition. Price $2,595. 

Oakes and Burger Can Washer—150 
cans per hour. Excellent condition 
Price $695. Five years old. 

THE ABOVE EQUIPMENT USES 
3-PHASE CURRENT. 

Two 200-gallon 


Spray Vats with ai 


Cherry-Burrell 
space heaters 


thermometers and automatic steam 
controls. One is lefthand, stainless 
steel inside and out; and the othe: 
is righthand stainless steel inside and 
paint out. Price $395.00 and $345.00. 
E-104 DeLaval Clarifier; 2,000 Ib. 
per hour. New bowl with stainless 
steel discs. Price $325. 
THE ABOVE EQUIPMENT USES 
1-PHASE CURRENT. 
Kron scale 500-1,000 Ib 
yood. Price $299. 
Peoples Dairy, 225 Dalman Ave 
Fort Wayne 5, Ind 1-M-53 


Condition 


FOR SALE—Two Cherry-Burrell 
200-gallon stainless steel Spray Vats. 
Good condition. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

4-M-53 


Krauss Hvydro-Homogenizet 350 
vallon. Serial 911. 

Rice & Adams Rotary Can Washe1 
Stvle No. 242, Serial 4312 

Smith-Lee Hooder, 
Serial 17988. 

Milwaukee Filler, Model G7, Serial 
No, 30. Capacity 36 to 48 bottles per 
minute, with bottle conveyor system 

Wavne Dairy Products, Inc., Rich 
$-NI-53 


BHAO 


Type 


mond Ind. 


EQUIPMENT FOR SALE 
FOR SALE — Used 425-gallon 
Creamery Package Homogenizer. 
Excellent condition. 
Write or call Frank Wish, Hope- 
well Dairy, Bellefontaine, Ohio — 
5141. 4-M-53 


FOR SALE-—Stainless steel Weigh 
Can, used two days; not satisfactory 
Actually 
new, with 14” outlet. List price $1, 
236.00; our price $800.00, 

Write to Oakes & Burger Co., Cat 
taraugus, N. Y 1-M-53 


for 16-can per minute dump. 


FOR SALE—New 40-quart Cream- 
ery Package Direct Expansion 
Freezer. For freon or ammonia. 
Stainless steel trim. Never uncrated. 

Reply to Box 131, care of this 
publication. 4-M-53 

EQUIPMENT FROM GRADE A 
PLAN'I 50-gallon Receiving Vat 
$50.; Package Preheates 
$50.; Creamery Package in-the-line 
Filter, $25.; 200-gallon Pfaudler Pas 
teurizer, $750.; Surface Cooler, 2 sec 
tions, 6’x12’, $350.; No. 17 DeLaval 
Manton 
Gaulin Homogenizer, 100-gallons, belt 
$100.;  100-gallon 
Package Pasteurizer, $100.; 125-gallon 
Cherry-Burrell Viscolizer, motor drive 
$175. 

Specialty Brass Rotary square and 
round bottle filler and capper, $200 
200 square bottle cases, $200 

Creamery Package 40-quart Batch 
Freezer, direct expansion $700.: Bag 


Creamery 


Cream Separator, $25. 


drive, Creamery 


by 2-llavor ice cream carton fille: 
$200.; Maund & Laund Pie Molds and 
10 Maund & Laund_ stick holders 
$175; Maund & Laund Chocolate 
Warmer, $200.; Electric Bag Opener 
$25.: Insulated novelty Frank, $100 

Two Tri-Clover Milk Pumps, motor 
drive, $100.; 5 h.p. electric motor 
$50.; Brine Pump, $25.; 15 h.p. Look 
out vertical Flue Boiler, $200. 

Will sell each machine separately 
or all at 10% discount. Post Office Box 
175, Clarksville, Tenn 1-M-53 


our Cream Promotion, The King 
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You can be sure, Cream sells best when it’s shown with fruit, 
like strawberries. See the beautiful lithography for your outlets, ! 
vehicle truck cards, special store displays. There is a lot of cream | 
to be sold. Order Now. 


lition. 
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EQUIPMENT FOR SALE 
FOR SALE Model K, 24-valv« 
Cherryv-Burrell, Gra-Vac _ Filler 
Capper. All stainless steel, 
condition. $6,000. 
MeDonald 
lint, Mich 


and 
excellent 
609 Lewis St 

t-NI-53 


Dairy, 


FOR SALE 
rett: Pasteurizer, stainless steel inside. 
$150.00.  200-gallon Barrett 
Pasteurizer, stainless steel — inside 
$200.00. These prices include a stick 
and recording thermometer with each 


150-gallon round Bai 


oblong 


vat 
One Cherry-Burrell Type 6-16 Bot 
tlhe Filler for round bottles. $150.00 


Scotch Marine Boiler with new oil 
burner; automatic. $750.00. 

Also, 2-section 8’ Surface Cooler 
with stainless steel covers. $450.00 
Sweet water tank and circulating 
pump; $450.00. E-28 DeLaval Sep 


arator, $75.00. 





Schmal’s Dairy, 213 No. Main St 
Crown Point, Ind. 1-M-53 

FOR SALE—Chester Ste-Vac Pre 
Heater Model SV-12 10,000 per 
hou 

The Esmond Dairy Co., Sandusky 
Ohio 1-NI-53 

POSITION WANTED 
SUPERINTENDENT with many 


years experience wishes position as 
SUperVISOr i milk or ice cream plant 
Well versed in all phases of the man 
ufacturing and processing of all by 


products 


Presently employed. Dairy school 
graduate. Recommendations 
Occupant, 1205 Lila St.. Jackson 


ville, Fla $-NI-55 





HELP WANTED 
MAN WANTED Experienced in 
condensing Whey and Milk, tor plant 
in Pennsylvania. State experience 
Reply to Meyer Zausner, Inc., 175 
Franklin St., New York, N.Y. 4-M-53 


STAINLESS NICKEL 
STEEL ALLOY 





SANITARY 
AND BRINE 


VALVES 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


110 





FITTINGS 


HELP WANTED 


The country’s most aggressive 
manufacturer of Dairy Processing 
Equipment has opening for a Me- 
chanical Engineer. Must be a col- 
lege graduate and have had experi- 
ence in designing processing equip- 
ment. Unusual opportunity for the 
right man. 

Reply to Box 129, care of this pub- 
lication. 4-M-53 


Excellent opportunity for salesman 
with contacts in dairy machinery field, 
primarily in New York and Pennsyl 
Vania. 

Write 


ence, remuneration expected, and 
availability 


immediately giving experi 


ieply to Box 128, care of this 
publication $-M-53 
DAIRY PLANT ENGINEER-—Milk 


and Ice Cream operation in Detroit, 
Michigan. Must have a knowledge of 
hi-pressure boiler and refrigeration 
Must be qualified to supervise main 
retrig 


tenance, and 


Garage, power, 
eration. 

Replies confidential. Reply to Box 
130, care of this publication. 4-M-53 
FOREMAN 
milk 


have 


medium 
Philadelphia. 
knowledge of 


wanted in a 
size plant 


Must 
pasteurizing, bottling, 


neal 
complete 
and making by 


including ice 


products, mix 


cream 
Capable of handling 
taking charge 


Write fully to Box 135, 


other help and 


care of this 


publication. t-\I-53 
SALESMAN WANTED One ol 
the leading eastern jobbers of Dairy 


Equipment and Supplies is adding 
sales representatives to its present 
force. 


We are looking for men who have 
a background of dairy processing and 
sales experience. Please state all qual 
letter 
Reply to Box 109, care of this pub 
$-NI-55 


ifications in first 


lication 






LINE 


FILTERS controls 











TUBING 


407 S. Dearborn 





‘travel extensively 


Lumenite 


to within 1/100 inch- 
the level of milk or mixtures in 
" tanks, vats, pasteurizers, cool- 
ers, freezers, fillers, etc. 
Absolutely sanilary 
Instantly cleaned 
No moving parts 
No floats 
Saves Milk—Money—Time—Labor 
Used by leading dairies. coast to coast 


Write for Bulletin L140 


LUMENITE ELECTRONIC CO 


CHICAGO 5, ILL. 


HELP WANTED 
INDUSTRIAL RELATIONS ~— Fy 
perienced in negotiations, NLRA an 
NLRB procedures, wage administra 
tion, etc. Human relations 
ministrative ability required 
Willing 


background — preferred. 


P. QO. Box 1904. Washingt 13 
ie t-M-53 





BUSINESS OPPORTUNITY 
Real 


mav be 


opportunity for anvone. that 


interested in the development 
of a milk packaging machine. Com 
plete with carton for small plant op 
Ove 


dollars expe nded for research ul a cle 


eration. one hundred thousand 


velopment to date 


Reply to Box 127 
lication. 


care of this pub 


$-\M-53 





FLAVORINGS 
PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 





Write to Florida Canners. Ince. 
Eustis, Fla. 4-M-53 
Dairy Grape-ade is profitable. You 
total cost Ye per quart. Write for 
sample Bradway Chocolate ( OMpany 
New Castle, Indiana 1-N1-53 
FOR SALE—Dairy orange-ade bas 
sweetened. Mixes one to. six with 
water. No sugar needed. $1.60 per 
No. 10 tin. One can per case tree tor 
sampling. Write for sample sradwat 

Chocolate Co.. New Castle. Ind 
$-N1-5 


FOR SALE—Non-settling Chocolat 


Milk made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins, Bradway Cold Mix Non-Settling | 


Chocolate; or ask for 
Bradway Chocolate 
Castle, Ind. 


tree sample 
New 
$-\1-55 


Company 









MILK LEVEL CONTROL 


bE) 





American Milk 


—— 
Ss 


FOR 


trademar 


md store 


ynitorm, 


small Ol 


Write 
ny, S: 
Park, 11 


—— 
TI 
MR. | 
, PRO 
tomer W 
Brom 
This sin 
detect | 
The res 
delivere 
Sterli 
AR, Bu 


N. J. 


New 
will get 
than in 
iccordit 
tultural 
versity. 

A mi 
tion has 
rate of 
stated 
Farm | 
i quart 
t farm 
ment « 
Kutgers 

Reco 
n Jame 
month 
entury 

is we 

“Nev 
MPUCEZ 


line 








that 
pment 
Com 
nit Op 
usand 


1 ch 


Juice, 
RINE 
ample 

com- 


Inc., 
[-M-53 
You 
te tor 
pany 
M-53 
Laas 


with 


ee tor 
idw i\ 
| 

M-5 


colate 
» heat 
vo. 10 
ttling 
mpl 
New 
M-5 





>View 











SALES PROMOTION 


FOR SALE — Truck lettering and 
trademark decals made for your truck 
advertising. Easy to apply, 
miform, distinctive, 
small ol large needs. 

Write for catalog. Mathews Com 
anv, 827 South Harvey Ave., Oak 
Park, III. 1-M-53 


ind store 
economical — for 





TESTING EQUIPMENT 

MR. PROCESSOR—YOU MAKE 
4 PROFIT while pleasing a cus- 
tomer when you carry The KO-EX-7 
Brom Thymol Mastitis Detectors. 
This simple test helps your producer 
detect Mastitis in its early stages. 
The result— A Quality Product is 
delivered to you. Samples free. 

Sterling Research Corp., Dy. Div. 
AR, Buffalo 3, N. Y. 4-M-53 


N. J. PRODUCERS HEADED FOR 
TROUBLE 


New Jersey's dairy farmers probably 
will get less for their milk this spring 
than in either of the past two years, 
cording to John W. 
tultural 


versity. 


Carncross, agri 
economist at Rutgers Uni 

A mild winter over much of the na 
tion has resulted in a higher than usual 
rate of milk 


stated in an 


production Carncross 
article in “New Jersey's 
Situation,” 


a quarterly review of the business side 


Farm Economic which is 
f farming, published by the Depart 
Agricultural 
Rutgers Co'lege of Agriculture. 


ment of Economics at 


Records show that milk production 
n January was the highest for this 
month in more than a quarter of a 


entury. This abnormal production 


has weakened dairy products prices. 


“New Jersey dairymen really face a 
squeeze if there is any substantial de 
line in 


prices, Carncross writes 





A customer writes: 








THE CAMPBELL 
() TWIT MILK CARRIER 


FOR PYRAMID OR FLAT TOPS 


““‘We have been using your two-piece 
Carriers since about December 1, 
are very pleased with the results. Our wholesale 
volume has about tripled since using these car- 
riers with our Canco style milk cartons.” 
Sunrise Dairy, Angola, Indiana 


FOR SAMPLES AND INFORMATION WRITE DEPT. E-4 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 


1951, and we 


“While prices of some items are down 


slightly, costs are relatively high. 
Over the past 12 vears from 1940 
to 1952, the price of milk went up 
106 per cent. In the same. period, 
however, the farm wage rates for New 
218 per cent, 


centrate feeds 145 per cent, 


Jersey rose grain con 
building 
and fencing materials 135 per cent 
and the price of dairy cows 203 pet 
cent. 
“With 


changes, dairymen will need to apply 


these unfavorable price 


the most. scientific methods known. 


Furthermore, this is a bad time to go 
in debt for farms or other items which 
will have to be paid for over a longet 
period of time, particularly if it should 
be a period of declining prices.” 

The increased substitution of vege 
table fats for milk fats in such dairy 
products as ice cream and evaporated 
and condensed milk has added to the 
problem. We have 


large substitution of 


already seen a 
margarine for 

butter, Carncross points out. 
Fortunately during recent years 

there was an increase in the consump 


tion of other dairy products and this 


was such as to maintain a fairiv high 


level of demand for the total milk 


supply. However, further increases in 


the consumption of dairy products 


cannot be counted on now to offset 
the decrease in the demand for milk 
likely to result from an increasing uss 
“filled” 

If there is 
the substitution of the cheaper vege 
table oils, the 
milk market 
competition considerably 

* 

OHIO STATE SHORT COURSE 

4 milk Sanitarians’ Short 
Ohio State 
1953. The 


of so-called dairy products. 


a continumg growth Th 


eventual effect on the 


situation cou'd intensity 


Course 
was held at University 


March 16-20, Department 


of Dairy Pechnology, Ohio State Uni 
versity; the Ohio Department of 
Health; and the Ohio Department of 
Agriculture cooperated in carrying out 
this program. 


In order to better understand and 
solve the problems, a comprehensive 


Dem 


monstrations and explanations of plant 


training program was followed. 


equipment, demonstrations, inspec 


tions, group discussions of assigned 


topic, and an examination kept the 


registrants busy each day. 
e 
ADA SCHEDULES HEAVY CHICAGO 
TV SPOT ANNOUNCEMENTS 


Chicago's largest and most concen 
trated 
launched by the 


dairy foods promotion was 
American Dairy Asso 
ADA of Illinois on 
March | via television station WNBQO 


channel 5). 


ciation and the 


For 26 weeks, ADA will promot 
the sale of dairy food through a sched 
ule of 10-second live spot announce 
ments throughout the day and eve 
ning. A total of 26 or more such spots 


will appear every week. 


The campaign has been divided into 


two-week segments, each of which 


will be devoted to the promotion ol 


In March and earls 


and cottage cheese 


a single product. 
April, milk, butter, 


were accented. 


The remainder of the schedule is 


April, 12-25, cream and whipping 
cream; April 26-May 9, milk; May 10 
23, cream and whipping cream; May 
24-June 6, milk; June 7-20 
products with cream 
June 21-July 4, butter; July 5-18, ice 
19-August 1, 


whipping cream; 


all dairy 
emphasis on 
cream; July cream and 
August 2-15, ice 
cream; and August 16-29. all) dairy 


products. 








Twin Milk 











| | 








-AD-CAPS FOR CAMPBELL 








CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 


TWIN MILK CARRIERS 


Half & Half 
Homo. Vit. D 
Buttermilk 
Orange Drink 
Chocolate Milk 
Cream 
Pasteurized 


For Pyramid Tops Only. 
WRITE FOR PRICES—SAMPLES. DEPT. E-4 








April, 1953 
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